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Meat products shipped by rail and highway are 
reaching their destinations safely — under cover 
of protective ‘‘DRY-ICE"’. This versatile refrigerant 
provides the ideal protection that today's slower 
travelling demands. 

Use “DRY-ICE” carefully to get the greatest 
value from it. Don’t waste it. It's vitally needed for 
many important duties with the Armed Forces and 
war industry. Stretch your present supply as far as 
possible. We'll be glad to help you if you want 
detailed recommendations. 


* BUY UNITED STATES WAR BONDS * 








Because of the use of BUFFALO GRINDERS, 
there is no mashing or burning of the meat, 
nor chemical reaction to change its color or 
destroy the albumen. 
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That Buffalo Grinders improve the binding 
and keeping qualities of the product. 
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That clean, cool cutting, as a result of the 
engineered design of Buffalo Grinders, is 
assured, thus protecting the protein value 
of the ground meat and improving quality 
and yield of the finished product. 
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That they are assured of a uniform product 
at all times of the highest quality. 


BUFFALO GRINDERS 


Are built in models and sizes to suit the in- 
dividual requirements of each manufacturer 


whether small, medium or large. 





Once your customers know these facts, they 
are customers that you will keep! A satisfied 
customer is a dividend-assuring asset. 


BUFFALO GRINDERS are compact, fast and 
smooth in operation and are built for a long 
life of efficient, low cost service. 


Their complete structural features and oper- 
ating advantages are explained in our cat- 
alog. Write for a free copy today. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo 3, New York 
SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 
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Double Purpose Paper 















Imagine a paper that has such great wet-strength it can 
be soaked in water indefinitely — or boiled and remain 
firm and strong. Imagine the same paper with the ability 
to resist penetration of grease, fats, oil. Patapar* Vege- 
table Parchment is just such a paper. It has both qualities. 
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r. With this great wet-strength and ability to resist grease, Patapar is solving i" 
t- many of today’s difficult problems of packaging and protection. It is ideal for t 
MEAT WRAPPERS TUB LINERS AND CIRCLES ‘ 
LARD WRAPPERS AND BULK 4 
co ae Ces ee PACKAGING UNITS . 
ech BUTTER WRAPPERS CARTON AND BOX LINERS 
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*Reg. U.S. Pat. Off. And many other uses 


Patapar Vegetable Parchment 


Paterson Parchment Paper Company ° Bristol, Pennsylvania 


E WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
NES BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. + Ill WEST WASHINGTON STREET, CHICAGO 2, ILL. 


Headquarters for Vegetable Parchment since 1885 — 
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29 YEARS OF SERVING THE MERCK 
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og 8ausage Meat Truck 


bricati 
More sanitary, easier to clean, quicker to unload, the new Globe No. 103 Sausage 
net Meat Truck is a truck to bring joy to the hearts of workers who use them. The 
big 2-inch rounded corners are a downright blessing. It’s built to take all the 
nd punishment you can give it, for Globe engineers built strength and utility into every 
*k rig part. In sizes of 11, 13 and 14 cu. ft. capacity, all the same height for running 
under mixers, grinders, etc. You can order them on your AA1-MRO priority rating. 


over 100 other styles of easy running trucks 


~ ‘HE GLOBE COMPANY 


wee 200 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 
JEMPRCKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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AT THE MOMENT you read this, the fighting 





Are you 
keeping pace 
with the 
generals ? 



























For Victory, buy and hold War Bonds 


may be at its highest pitch. 
And postwar thinking may seem unpatriotic to you. 


Yet, if you don’t plan ahead, as the Generals do, 
what good is the Victory going to be? 


SO, DON’T WAIT... 


Now is the time — not when the Victory Parade 
starts—to do some postwar thinking on your own. 


You say to yourself, “How about the ten-million- 
odd men in uniform? A whole slew of their equip- 


ment and food comes in metal containers. 


“Things like ammunition . . . beer . . . medical 
supplies . . . distress signals . , , emergency rations 

. you name it. 

“The tin container protects these things well. 
Many of the men that open these containers are 
learning that ‘nothing protects 
like the can.’ They’re learn- 
ing a new appreciation of tin. 
Maybe J can capitalize on this 
new appreciation, when these 
men are demobilized and be- 
come civilian consumers again.”’ 


Are you one of those making plans for getting 
their share of this future market? 


AND ON THE HOME FRONT... 


Many millions of people who used to buy on price 
have been won over to buying on quality. Maybe 
they will go back to price-buying again. But how 
about a restyled package which glows with ‘qual- 
ity atmosphere”? This might hold some of them 
to quality-buying. It’s worth thinking about. 

And lastly, there’s a huge reservoir of retail 
goods which must be made to bring 
stocks up to the 1941 level. Lots of 
these goods are packaged. Lots of 
them will be packaged in cans. 


Canco has unparalleled research and manufactur- 
ing experience for helping you w ith your openenng 





and production problems. Consult 


our representative or write to... 


AMERICAN CAN COMPANY 


230 PARK AVENUE, NEW YORK 17, Nz. ¥. 
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SAVES WEIGHT—SAVES SPACE 
SAVES PACKAGING COST 
Our new booklet “Air Cargoes” 
covers all these and many more 
post-war shipping factors;including 
official Air Express information 
plus maps and time data for your 
shipping of the future. Write for 
this free informative 44-page 


booklet. 
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PROTECT THE BLOOM 
with 


ee 


Freshness, Flavor and Purity are protected by Gebhardts, because they produce ionized air, which 


keeps meat free from discoloration, bacteria and mold for a longer period of time. 


Gebhardts installed on the rail beam refrigerate this beef holding cooler. 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE - MILWAUKEE 6, WISCONSIN 
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Keep Your Bologna 


at its Flavor Peak with 


ARMOUR’S 
NATURAL 
CASINGS 









© There’s one sure way to know that your bologna 
will be at its flavorful finest when customers buy it... 

Use Armour’s Natural Beef Bungs! 

You see, these natural casings seal in all the rich 
juices of the sausage... provide real protection against 
drying out. Keep your bologna at its flavor peak right 
to the customer’s table! 

And that’s not all! For bologna packed in Armour’s 
Natural Beef Bungs has that plump, well-filled ap- 
pearance that adds sales-appeal to a dealer’s meat case! 

Armour can supply you with uniformly graded, im- 
perfection-free casings in the quantity you need. They'll 
help you keep bologna fresh, firm, flavorful longer... 
they’ll add the eye-appeal that means sales appeal! 


ARMOUR anno COMPANY 









Making sausage for the 
armed forces? Then use 
Armour’s Natural Cas- 
ings and be sure of 
mecting requirements! 
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Packer Executive 
Reviews Problems 
of Relief Feeding 


NITED STATES food production 

cannot be stretched to handle the 
feeding of more than a small fraction 
of the Nazi-dom- 
inated European 
millions said to be 
threatened by 
starvation, Dr. Roy 
C. Newton, vice 
president of Swift 
& Company, de- 
clared at a lunch- 
eon meeting this 
week held in con- 
nection with the 
fifth annual con- 
ference of the In- 
stitute of Food 
Technologists at 
the Edgewater 
Beach hotel, Chi- 
cago. Even though Americans reduce 
their food consumption and at the same 
time increase farm production to its 
maximum limit, said Dr. Newton, it will 
be impossible for this country to handle 
European relief feeding problems with- 
out substantial assistance from other 
nations. 





R. C. NEWTON 


“There are more than 300 million 
persons in the countries dominated by 
the Nazis, if we include Germany,” the 
Swift official said. “At a recent meet- 
ing, an official of the government’s 
program stated that we cannot hope 
to do more than supply a fraction of 
the calories needed to prevent starva- 
tion of these repatriated people. He in- 
dicated that our goal should be to sup- 
ply 10 per cent of their calories, and 
in a few places to supply a quantity 
of high-quality proteins. If we furnish 
only 10 per cent of their minimum 


calories, we might help 220 million 
persons.” 


Dr. Newton recommended that the 
government study reliable estimates 
on the general supply of all nutrients 
available in this country as compared 
with nutrient requirements. In this 
manner, he said, it could be readily 
determined whether there is actually 


sufficient food in this country to feed 
Europe. 


Further light on the problems of 
mass feeding, with special emphasis on 
the potentialities of vegetable proteins 
for this purpose, was provided in a 
conference address by Dr. M. L. Anson, 


Continental Foods, Inc., Hoboken, New 
Jersey. 


According to Dr. Anson, approxi- 
(Continued on page 33.) 
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OPA Asks Injunctions to Force 
Observance of Trim Standards 


E SUGGEST that the activities 

of OPA enforcement officers 
might be more constructive in the war 
effort if they should be directed to the 
elimination of increasingly active black 
markets in meat, with which they thor- 
oughly are familiar,” the American 
Meat Institute said this weekend in 
commenting upon the action of the 
Office of Price Administration in filing 
suit in federal district court at Chicago 
for an injunction forbidding Armour 
and Company, Swift & Company, Wil- 
son & Co. and the Cudahy Packing Co. 
from violating OPA regulations by sell- 
ing pork cuts with more than % in. of 
fat covering. Similar suits will prob- 
ably be filed against packers in the 
near future. 

In asking that the packers be en- 
joined from trimming their cuts with 
too much fat on them, OPA charged 
that pork butts and loins have been 
sold with a fat covering as heavy as 
2% in. The price agency said it had 
been unsuccessful in efforts to persuade 
the companies to desist from their prac- 
tices. 





CURRENT INSTITUTE 
REGIONAL MEETINGS 


Industry operating problems, the 
sausage ceiling situation, new lard 
developments and the general na- 
ture of AMI services are among the 
topics which will be discussed at 
regional meetings in the near fu- 
ture. Dates and locations are: 


WEST-MIDWEST 
Denver: Monday, June 12, 12:30 
p.m., Brown Palace Hotel. 
Omaha: Tuesday, June 13, 12:30 
p.m., Hotel Fontanelle. 
Des Moines: Wednesday, June 14, 
12:30 p.m., Hotel Fort Des Moines. 
St. Paul: Thursday, June 15, 
12:30 p.m., St. Paul Hotel. 


SOUTH-SOUTHWEST 

Memphis: Monday, June 19, 12:30 
p.m., Chisca Hotel. 

New Orleans: Tuesday, June 20, 
12:30 p.m., Pan American room, 
Roosevelt Hotel. 

San Antonio: Thursday, June 22, 
12:30 p.m., Plaza Hotel. 

Dallas: Friday, June 23, Parlor 
E, Adolphus Hotel. 











Axel Elson, regional OPA attorney, 
said that more than 500 affidavits sworn 
to by retailers, wholesalers and investi- 
gators were filed in support of the gov- 
ernment’s case. The OPA investigations 
were carried on at 20 centers and states 
of the midwest OPA region. The fol- 
lowing record of violations was said to 
be found: 


Of 583 pork loins sold to 127 retailers 
and wholesalers by one packer, 466 had 
fat % in. thick or more, and 51 per cent 
had fat thickness of 1 in. or more. Of 
172 loins sold by another packer, 111 
had fat % in. thick or more, and 68 
had 1 in. or more of fat. Of 318 loins 
sold by a third packer, 220 had % in. 
or more of fat while 154 had fat of 
1 in. or more. Of 221 loins sold by the 
fourth processor, 111 had fat an inch 
or more thick. 


“Practical” View Urged 


The Institute statement said that 
“this action regarding pork loins comes 
about through an effort of the OPA to 
enforce a regulation in a literal rather 
than a practical manner. The OPA is 
apparently unwilling to recognize that 
the contour and fat depth of no two 
pork loins are the same because the 
hogs from which they are taken are 
not alike. The amount of fat which is 
by no means deposited evenly and uni- 
formly over the loin depends on the 
breed of hog, food he has eaten, his 
age and how he has been raised. 


“In view of these facts the depth of 
necessary, protective fat covering a cut 
after trimming cannot be determined 
with certainty without cutting each 
loin or butt involved, thus damaging it. 
This industry has had a tremendous 
problem in recent months in having 
dressed with diminishing manpower and 
inexperienced personnel a record break- 
ing hog marketing totaling over 7,000,- 
000 hogs a month and producing under 
federal inspection over 14,000,000 pork 
loins a month. 

“We have urged on the OPA that 
practical regulations be adopted after 
all aspects are carefully considered so 
that operations in the industry will not 
be slowed down.” 

John Holmes, president of Swift & 
Company, denied the OPA charge that 
the company had violated the regula- 
tion in connection with the trimming of 
fat pork cuts. 

“Such an impractical interpretation 
will place a very serious burden on the 
meat packing industry which is now 
(Continued on page 33.) 
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Rath Speeds 
Skinning and 
Dressing with 
MovingTable 


UNIQUE method of dressing and 
A skinning cattle on a moving 

table, used in only one other 
plant in the United States, is the most 
interesting feature of a model beef and 
lamb and veal killing, processing and 
storage unit just completed by The Rath 
Packing Co. at Waterloo, Iowa. 

Beef killing and dressing operations 
are mechanized to about the greatest 
possible degree and cattle move by one 
or another form of conveyor from the 
time they are lifted from the knocking 
room floor until they reach the chill 
room. The new Rath beef killing floor 
has a capacity of 120 cattle per hour 
and this kill is handled more expedi- 
tiously, with less effort on the part of 
workmen and in a more sanitary fash- 
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ion than in a regular beef killing setup. 

The Rath beef unit consists of two 
new buildings—the beef house proper 
and a cooler-processing building — as 
well as a tunnel structure which con- 
nects the two above an older building. 

The fifth or top floor of the new kill- 
ing building is the visitors’ balcony. 
From this balcony visitors can watch 
the sheep, beef and veal killing and 
dressing operations on the fourth floor. 





7 


The third floor of the new beef hous 
is devoted to the handling of hot off 
and tank charging. Eleven dry meltey 
for inedible product and four wet rep. 
dering tanks for edible fats are located 
on the second floor. The first floor con 
tains the press room, expellers and the 
equipment for handling tankage and 
eracklings. A cellar and _ sub-cellar 
under the beef house are used for hides, 
as is another cellar under the Rath hog 
hotel. 

Beef, veal and lamb chilling, storage, 
processing and shipping are carried on 
in the second of the two new buildings 
Its fifth floor is given over to beef chill 
rooms and the beef cutting department. 
Veal and lamb chill rooms and the offal 
coolers are located on the fourth floor, 
More chill rooms and cooler space até 
found on the second floor, while the 
shipping cooler and loading dock are 
situated on the first. Eight cars may 
be loaded simultaneously from the new 
air-conditioned loading dock. 


Moving Table System 


The new beef unit, in accordance wit 
the Rath planned expansion policy @ 
tablished many years ago, is well i 
tegrated with other sections of # 
plant. Architectural treatment is sit 
lar to that of other Rath structures. & 
view is shown at top of page. 

While the new sheep and veal k 
and dressing arrangements at the i 
plant are noteworthy because of # . 
efficiency, this article will deal » 
marily with beef operations. 

The moving table method of hand 
beef is especially suitable for 
scale operations but possesses some# 
tures which might be adopted by 
small and medium-sized killer. As 
cated above, this system is not 


BEEF FLOOR SCENES 


1.—Two knocking pens handle the 
kill of 120 head per hour. 
2.—Cattle, after bleeding and deh 
move up inclined conveyor to a rail 
almost 22 ft. above floor before drop 
down to level of skinning and ¢ 
table (see photo 3). 
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KEY TO BEEF FLOOR 
LAYOUT AND 
OPERATIONS 


1.—Cattle chutes. 
2.—Knocking pens. 
3.—Elevator-cripple hoist. 
4.—Kosher shackling pens. 
5.—Hoisting. 
6.—Bleeding rail. 
7.—Head skinning. 
8.—Inclined carcass conveyor—up. 
9,—Flushing cattle heads. 
10.—Head inspection and washing. 
11.—Cattle head conveyor. 
12.—Inclined carcass conveyor — 
down to dressing table. 
13.—Hind feet chute. 
14.—Walks for workmen. 
15.—Rail pickup for half hoist. 
16.—Carcass drops off table. 
17.—Pull fells on rail. 
18.—Backers. 
19.—Pull hides. 
20.—Evisceration. 
21.—FDA inspectors. 
22.—Viscera chute. 
23.—Rump sawers. 
24.—Carcass sawing. 
25.—Side splitters. 
26.—Chuck splitter. 
27.—Rail inspection. 
28.—Bruise trimming. 
29.—Inedible trimming. 
30.—Edible trimming. 
31.—Carcass washers stand. 
32.—Scribe. 
33.—Scale. 
34.—Udder conveyor. 


35.—Head saw and conveyor. 
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TRAVELING SKINNING TABLE 
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Skinning and 
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Moving Table 


UNIQUE method of dressing and 
skinning cattle on a moving 
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ion than in a regular beef killing setup. 


The Rath beef unit consists of two 
new buildings—the beef house propet 
and a_ cooler-processing building as 
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BEEF FLOOR SCENES 


1.—Two knocking pens handle the entit 
kill of 120 head per hour. 

2.—Cattle, after bleeding and deheading 
move up inclined conveyor to a rail height 
almost 22 ft. above floor before droppi% 
down to level of skinning and dressitt 
table (see photo 3). 
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KEY TO BEEF FLOOR 
LAYOUT AND 
OPERATIONS 


1.—Cattle chutes. 

2.—Knocking pens. 
3,—Elevator-cripple hoist. 

4.—Kosher shackling pens. 

§5.—Hoisting. 

6.—Bleeding rail. 

>,—Head skinning. 
8.—Inclined carcass conveyor—up. 
9,.—Flushing cattle heads. 

10.—Head inspection and washing. 

11.—Cattle head conveyor. 

12.—Inclined carcass conveyor — 
down to dressing table. 

13.—Hind feet chute. 

14.—Walks for workmen. 

15.—Rail pickup for half hoist. 

16.—Carcass drops off table. 

17.—Pull fells on rail. 

18.—Backers. 

19.—Pull hides. 

20.—Evisceration. 

21.—FDA inspectors. 

22.—Viscera chute. 

23.—Rump sawers. 

24.—Carcass sawing. 

25.—Side splitters. 

26.—Chuck splitter. 

27.—Rail inspection. 

28.—Bruise trimming. 

29.—Inedible trimming. 

30.—Edible trimming. 

31.—Carcass washers stand. 

32.—Scribe. 

33.—Scale. 

34.—Udder conveyor. 


35.—-Head saw and conveyor. 
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since it has been used sucessfully 
the Armour and Company plant 
Kansas City for a number of Sind 
The installation there is very simily 
to the setup employed in the Water! 
plant. ‘ 

Beef slaughtering and dressing pn 
cedure in the new Rath unit is as fs) 
lows: 

Cattle are driven up to the holdine 
pen from runways connecting with th 
livestock buildings. From the holding 
pen, where the animals are showere 
they walk up concrete-walled nappy 
runways to the knocking pens, The ji, 
cline up which the cattle are drive 
consists of wide but low steps pave 
with brick and the runways are broke 
with gates placed at 16 to 20 f rm 
tervals. All gates are recessed and a 
corners with which the cattle come ) 
contact are rounded to minimize }j 
injuries. 


Knocking and Bleeding 


A combination elevator and crippk 
hoist is located at the rear of the knoc 
ing pens and served by a rail whid 
connects with the regular bleeding rai 

There are only two knocking pens it 
the Rath beef unit and these have brid 
floors with a step down on the sié 
paralleling the gate. Thus the cattle i 
the knocking pen stand off balance with 
one fore and one hind foot below thet 
other two. When they are knocked ani 
the gate is raised they roll out onto th 
floor without any other aid. The cattl 
are then shackled around both hin 
legs, hoisted, landed on the rail an 
stuck (see photo 1). 

After bleeding the heads are skinne 
out, removed and hung from hooks upa 
a conveyor. While moving very slow) 
on this conveyor, which doubles bat 
and forth over a relatively small flow 
area, they are inspected, trimmed an 
allowed to drip and finally pass to a 
operator who uses an electric saw ft 
dehorning, detaches the tongue anf 
drops the tongue and head througi 
separate chutes to the hot offal flo 
below. 

The cattle carcasses on the chain cot 
veyor move up (see photo 2) to a height 
some feet above the head of the moving 
dressing table, which is 6 ft. 9 in. above 
the floor of the dressing room propel: 
Coming down an inclined rail at t 
head of the moving table, the cattle at 
brought to rest on the table (see phot 
3), the shackle is unhooked from the 
hind legs and the carcasses are pritehel 
up. 

The Link-Belt beef dressing table® 


(Continued on page 29.) 


OPERATIONS ON TABLE 


3.—Conveyor brings cattle down at 
side of traveling skinning table and 
are landed across the table, unshackled 
pritched up. : 
4 & 5.—Preliminary skinning opera® 
and opening. 
6.—Hind legs of cattle, still on table, 5 
hooked to trolleys so that conveyot 
lift them into half-hoist positio™ 
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«1 Novel Features Distinguis 
of year ‘ 
va liced 
a 
“| New Sliced Bacon Wrapper 
sing pr. 
is as fo, OINCIDENT with the observance the package be a display piece so the 
. of its silver anniversary, the Luer bacon could readily be shown to house- 
holding Packing Co., Los Angeles, Calif., wives, yet still retain protection against 
with tell is “dressing” its sliced bacon in anew light, dust and impurities. 
e holdin style waxed paper wrapper said to com- Satisfying all these demands was a 
Showers pine utility ey appeal to an ae considerable undertaking, but according 
d narrx§ usual degree. e new wrapper, al- to Luer officials all requirements were 
8. The inf though not transparent, qualifies as an met by the Western Waxed Paper Co., 
re drive’ attractive display unit since it can be 
PS paved conveniently opened to permit the con- 
re broke sumer to view its contents. Its opaque PRESIDENT LUER 
20 ft. inf quality is said by the designer and EXAMINES NEW 
d anda manufacturer, the Western Waxed Pa- BACON WRAPPER 
2 come if per Co., to minimize the danger of ‘ 
imize hi bacon discoloration due to light. A. O. Luer, president, 
Luer’s decision to package its sliced Luer Packing Co., puts 
bacon in a new wrapper was the out- Official “okay” on at- 
growth of restrictions placed on the —eagag ot 
id crippkf printing of transparent bacon wrappers, — company's a 
the knock according to A. O. Luer, president. But acon. Retail sales o 
ail whid Mr, Luer wanted more than just an- Product are said to have 
ding ral— other wrapper; he demanded a package increased since ne w 
g pens sf that would be a definite improvement. jacket was introduced. 
1ave brid Specifically, his requirements were four- 
the sid fold: . : 
: : yhose representatives conducted inten- 
> cattle ix First, he asked for better protection ‘O°® "ePrese agit : s 
ance wit for the product. This, according to the ewe dues anes Gece as 
low thet manufacturer, was achieved by using an store managers, and finally redesigned 
ocked ani opaque instead of a transparent paper. many of their machines to achieve the 
Sage Second, he requested hee appealing goal. The fruits of these labors are al- 
vee package, declaring: “It must sell bacon ready manifest, Luer officials reporting 
oth hing] —not just any bacon, but Luer bacon. that retail sales of the firm’s sliced 
rail anf We do not feel that selling unidentified bacon are definitely increasing. 
tonnage on the market is the way to : é - 
e skinné™ build a business.” How well this speci- The Carstens Packing Co., Tacoma, 
ooks upa fication was met may be judged in some W ash., at said to be ty e — 
ry slows measure from the accompanying photo- peat hs “ye and ry? es — porta — _ 
bles batt graphs which, however, do not portray ported interested. Experiments are now 
mall flo the appealing color combinations (red being conducted to adapt the wrapper 
named an and blue) employed to attract the con- for packaging link pork sausage. 
ass to sumer’s eye. ‘ 
e saw for Mr. Luer’s third specification was that NEW GARB FOR BACON 
ngue ani the new wrapper be a labor saver. Luer sliced bacon now goes to market in 
| througt “Anything to help relieve the labor eye-catching attire illustrated below. Photo 
. Probbot ao oe 
4 vide view of contents. en c eft), 
chain cor Operations amounting to 25 per cent is package protects bacon from contamina- 
o a height oo have been effected by the tion and light. (Right): Section of Luer 
he moving New package. bacon slicing room showing how wrap- 
) in, above The fourth Luer qualification was that per is readily folded around product. 





m proper, 
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PROCESSED FOODS FACTOR 


The Office of Price Administration 
has assured the trade that the proc- 
essed foods wholesale inventory factor 
will be increased later this year to give 
wholesalers sufficient point purchasing 
power to acquire new pack merchandise 
next fall and winter. The factor, set 
by OPA for each reporting period of 
approximately a month, is used along 
with the average point sales during the 
“base period” to determine the maxi- 
mum allowable point inventory to which 
the wholesaler is entitled. 

Other rationing order developments: 


RO 16, Amendment 140. Effective 
June 2.—Provides that the section on 


appeals shall not apply to action taken 
on any application made under Section 
13.3 or 15.2, except action taken by a 
board, district, or regional office which 
has been authorized by the OPA to 
grant or deny such application. 

RO 16, Amendment 141. Effective 
May 25.—Has the effect of removing 
all restrictions on the amount of lard 
that may be acquired by industrial and 
institutional users. All record keeping 
and reporting requirements under OPA 
rationing regulations also are elimi- 
nated for lard, gelatin and glue. 


Is all your waste paper going to war? 





Your Customers can make! 
LARGER LARD PURCHASES - 


if you process with Votator! 








iy 


? im, % ie 
=F dg 


BETTER KEEPING QUALITIES are quickly noted by buyers 


of Votator-processed lards. 


retail outlets can buy in larger quantities. 


As a result, your commercial and 


Your salesmen can 


do a bigger volume with fewer calls and you can have more 


protection against “place-a-trial-order” methods of your com- 


petitors. The Votator also improves creaming, water absorption 


and cooking qualities; eliminates graininess, excess moisture 


and contamination. 


Get the Votator story now from The 


Girdler Corporation, Votator Division, Louisville 1, Kentucky. 





A GIRDLE® PRODUCT 
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, ENCLOSED 
UNIT 
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Fraser Leaves U. S. D. A; 
Joins Wilson & Co. Stag 


W. O. Fraser, assistant chief, Liye 
stock and Meats Branch of the Wy 
Food Administration’s Office of Dis. 
tribution, will com. 
plete nearly % 
years of service 
with the U. §, De. 
partment of Agri. 
culture when he 
leaves June 2% ty 
accept a position 
with Wilson & Co, 
Chicago, in th 
beef department, 
Since November 
1942, Fraser has 
served as assistant 
chief of the Live. 
stock and Meats 
Branch and as vice 
chairman of the 
War Meat Board since it was estab. 
lished in June, 1943. 


Fraser entered the Department of 
Agriculture as a market news reporter 
in 1924. For three years he was in 
charge of the federal market news and 
grading office at Boston. Later he 
served as assistant in charge of the 
Chicago office. He helped to establish 
the market news office in Des Moines, 
Iowa, in 1930 and was chief of this 
office until 1934, when he went to the 


W. O. FRASER 











Agricultural Adjustment Administra- 
tion, where he served in an administra- 
tive capacity until April, 1937. At that 
time he went with the Livestock, Meats 
and Wool Division of the Bureau of 
Agricultural Economics, where he han- 
dled all market news and grading work. 
He was assistant chief of the division 
when it was transferred to the Agri- 
cultural Marketing Service in July 
1939, and served as chief from July 
1940 until this division became a part 
of the Livestock and Meats branch of 
the AMA in early 1942. Fraser served 
as chief of the Market News and Grad- 
ing Division of the Branch until named, 
in November, 1942, assistant to Harry 
E. Reed, branch chief. 

Fraser’s work on the War Meat 
Board recently won for him a promo 
tion for initiating and putting into 
operation the system used by the Board 
for obtaining a complete picture of na- 
tional and regional production of meats 
on a weekly basis. 


CHANGES IN OWNERSHIP 


G. E. Totten, chief of the Meat In 
spection Division, Food Distribution Ad- 
ministration, recently pointed out m4 
memorandum that it is essential that 4 
change in the ownership of an ins 
establishment be reflected in records of 
the MID Washington office as soon 
possible. When there is to be a change 
in ownership requiring a new applice 
tion for inspection, the applicatio 
should be accompanied by a request 
withdrawal from the management ho 
ing the current grant. The effecti¥® 
date of the transfer should be giv 
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Your Stange representative 
in the New England States. 


Position 
n & Co, 
» in the 
artment, 
ovember 
ser has 
ssistant 
1€ Live. 

Meats 
l as vice 
of the 
S estab. 


ment of 
reporter 
was in 
ews and 
ater he 
» of the 
establish 
Moines, 
of this 
t to the 
ninistra- 
ninistra- : 
At that Stange specializes in two types of raw materials for the food processing 
k, Meats industry. 





per dt SEASONINGS—Total extractions from natural spices converted into dry, 
wan soluble seasonings and sold under the trademark C.O.S. or Cream of 


division Spice Seasonings. 
re Agri COLORS—Certified Food Colors sold under the trademark Peacock 


in July Brand. 

om July ' : i 

° a part All Stange products are of the highest quality. Being used in large volume 

ranch of in many of America’s most famous prepared foods and beverages, Stange 

r served seasonings and colors deserve part of the credit for the flavor and appear- 

. = ance which resulted in wide consumer acceptance of these famous foods. 
named, 


Stange products will help you, too! Ask your Stange representative in 
















o Harry your location. 

ir Meat WRITE FOR NEW BOOK—“forty Years of Stange Progress"—32 pages of valu- 

} promo- abie information on manufacture of food seasonings and food colors, and how 

ing Into they help improve your products. Interesting photographs in full colors illustrate 

re Board total extraction of natural spices by exclusive Stange processes. Write for your 

re of na- copy todays 

of meats 

WM... STANGE CO. 2530W. MONROE ST. + CHICAGOI2,IL. ff TANGE 
4 4% 

SHIP Stange Products J 
Meat In PEACOCK BRAND CERTIFIED FOOD COLORS 
ition Ad CREAM OF SPICE SEASONINGS 
out in JIFFY CURING TABLETS 
al that a NITRITE TABLETS © BRANDING INKS 
nspected 
cords of 

soon as 
» chang 

applica- 
plication CREAM OF SPICE 
=e 
ent 

effective 6 ¥ & 
ye given. 
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THE QUALITY TRADE MARK 
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ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Ches. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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Role of Meat in Troop Feeding 
Discussed by Military Officers 


OMPANIES producing meats and 
other food products for the use of 
our fighting forces should bear in mind 
that a nine-month 
period probably 
elapses between the 
time the food leaves 
the plant and the 
time of its con- 
sumption by troops 
in the field, Capt. 
W. W. Bailey, head 
of the animal prod- 
ucts branch of the 
Quartermaster 
Corps’ subsistence 
research and devel- 
opment laboratory, 
Chicago, told mem- 
bers attending the 
fifth annual con- 
ference of the Institute of Food Tech- 
nologists at Chicago this week. 


Capt. Bailey, who at one time oper- 





CAPT. BAILEY 


ated a meat plant in Texas, discussed’ 


many points of interest to packers in 
his address, which was based on ob- 
servations of troop feeding problems 
made in a recent 36,000-mile tour of 
the Southwest Pacific war theater. 


The extended period which often 
elapses before the rations are con- 
sumed, declared Capt. Bailey, under- 
scores the necessity of having food 
products leave this country in the best 
possible ccndition. In the supply dumps, 
food is often stacked in the open for 
a year or more, putting a severe test 
on its inherent quality as well as upon 
the degree of protection afforded by 
its packaging. 


Poor Vacuum Common 


Loss of food caused by poor vacuum 
in the canning operations is much more 
prevalent than realized, Capt. Bailey 
stated. He sounded an appeal to food 
canners to watch this detail more close- 
ly, having seen huge piles of cans on 
his tour which had been discarded be- 
cause they looked like “swells.” The 
amount of spoilage from other than 
handling and weather damage is not 
great; with the exception of canned 
milk (the worst offender), the only in- 
stances of bacteriological spoilage noted 
involved some pilchard packed on the 
West Coast and some chili packed in 
Chicago. 

Capt. Bailey stressed that “by far 
the biggest problem in getting supplies 
to the soldier at the front... involves 
proper packaging and packing. Had the 
job of packaging and packing been per- 
formed heretofore as it is being done 
now, many criticisms and complaints 
that have been reported would have no 
basis. We have come a long way in im- 
proving protection for our foods in the 
theater of war. However, there is still 
work to be accomplished.” 


Rusting of cans, causing perfora- 
tion and spoilage of contents, has been 








on 














one of the most serious problems 
countered in storing foods in the Soy 
west Pacific theater—a difficulty jy 
tensified by the damp climate prevail e 
ing in that section of the globe. Th¢ 
use of paper labels on canned food 
increased the possibilities of rusting 
The new “pro-coating” program fg 
cans is expected to minimize this prob 
lem. Much has been learned about boxes 
since the early stages of the war; a 
first, corrugated boxes did not even last 
long enough to be taken from the 

in one piece, while the first solid fiber 
boxes were little better. Cases of prog 
uct weighing 50 to 60 lbs. can be hap 
dled satisfactorily all day, but heavier 
cases cause trouble. 


Learn to Like Mutton 


Capt. Bailey reported that frozen 
beef, frozen lamb and mutton, fresh 
butter, cured pork and fresh fruit and 
vegetables shipped to U. S. troops from 
New Zealand and Australia have proved 
to be invaluable supplements to the 
steady diet of canned and dried foods 
from America. The troops at first had 
little relish for mutton, but now prefer 
it to canned items, he said. 

In a discussion of Navy food require- 
ments, Rear Admiral E. G. Morsell, 
district supply officer of the Ninth 
Naval District Supply Corps, Great 
Lakes, IIl., pointed out that a cruiser, 
which he described as a relatively small 
vessel, required 40,000 lbs. of refrig- 
erated meat per month. The Navy's 
food requirements for the 1945 fiscal 
year include 400,000,000 lbs. of fresh 
beef alone. 

Admiral Morsell explained that the 
Navy is placing increased dependence 
upon various types of processed foods 
—dehydrated, canned, dried, ete—be- 
cause in a war where distances are 
extremely great and in which unpreced- 
ented numbers of men must be fed, 
these foods greatly simplify mess prob- 
lems. The Navy is constantly looking 
for ways to reduce food weight and 
the amount of space it requires, as well 
as to minimize the effect of tempera- 
ture variations on food and increase 
the period over which it may be safely 
stored. 

Of special interest to meat packers 
were the remarks of Lt. Col. D. B. Dill, 
Office of Quartermaster General, Wash- 
ington, D. C., who reported on food 
technology problems of the European 
combat area. Col. Dill’s observations 
of troop feeding conditions were made 
in North Africa, Sardinia, Italy and 
Sicily during November and December, 
1943. Among the principal points cov § , 
ered by Col. Dill were the following: 

Meat components of the original field 
ration B were subject to considerable 
criticism and have been greatly y 
changed. Although canned roast 
was somewhat unpopular among the a 
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TRACO printed Cellophane Wrappers 





ALY 


Quick Sales! 


help sell Bacon, Ham, Boneless Butts, ‘Picnics,’ Shoulders and Sausage. 


Your dealers: will give you a ‘vote of thanks’ in larger, steadier 


purchases when your packaging peps up their sales. 


TITE-SEAL Cellophane Liners, multi-colored printed, put sales push behind 


Scrapple, Souse, Mush and other similar products... saves tin. Let our 


representatives show you wrappers and bags designed to your needs. 


Buy Bonds 


SPEED VICTORY! 


& "4 4 7 y 
= : —_— 
The National Provisioner—June 


TITE-SEAL CELLOPHANE BAG LINERS IN BOX FOR 
PACKING LARD AND VEGETABLE SHORTENING SAVE 
METAL, SIMPLIFY HANDLING AND AVOID WASTE. 


Patents Applied for 


TRAVER CORPORATION 


Dept. NP6, 358-368 West Ontario Street, CHICAGO 10, ILLINOIS 


3, 1944 


Page 19 





Faster Sinoking 


CUDAHY'S 


BEEF CASINGS 





Cudahy’s Beef Casings permit the smoke 
to penetrate your bologna faster and help 
break the smokehouse bottleneck. 


AND CUDAHY’S BEEF CASINGS 
GIVE YOU 2 MORE ADVANTAGES 
Longer Bloom! in Cudahy’s Beef 


Casings your bologna holds its bloom 
longer. This prolongs the saleability of your 
bologna — keeps it looking more appetizing 
to the housewife. 


Faster, Better Service! One of 

Cudahy’s many Branches is near you 
to insure quicker delivery and fill your orders 
from stocks on hand. And Cudahy has spe- 
cialty salesmen—casing “experts” who know 
the ge busi so you get more help- 
ful service, more frequent calls. } 











P. $. Cudahy Merchandising Tip! Ring | 
Bologna in Cudahy’s Beef Casings can be | 
merchandised by the piece to consumers.Sug- | 
gest they plan a meal arovrd Ring Bologna | 
as the main dish . . . just heat and serve. 





Whatever type and size sausage you make, 
Cudahy offers a complete selection of Natu- 
ral Casings—including finest quality im- | 
ported casings. See your Cudahy Salesman 
or write direct today. 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS | 
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troops in World War I, both roast beef 
and roast pork are now included in 
this ration, and are well received. High- 
ly spiced meats such as chile con carne 
have no place in a field ration, and 
must be used sparingly in troop feed- 
ing operations. 

Luncheon meats (all of which are 
designated by the soldiers as “Spam”’) 
are served twice a week and are very 
popular, although earlier in the war 
they were somewhat overdone. In pop- 
ularity, they rate ahead of such items 
as stews and hash. Overseas bacon and 
pork sausage are among the favorite 
breakfast items. 

Fresh meats and butter are so highly 
regarded that they are invariably men- 
tioned in letters home. Fresh meat is 
still somewhat of a luxury in the Euro- 
pean theater, although “not infrequent- 
ly a steer wanders across a firing range 
or steps on a mine.” More good canned 
meat items are definitely needed; ac- 
cording to Col. Dill, no fully satisfac- 
tory canned stew or hash or similar 
item has yet been developed for troop 
feeding. His address was illustrated by 
color slides of components of the Army’s 
highly successful “10-in-1” ration, 
which contains a number of meat prod- 
ucts. The Quartermaster Corps subsist- 
ence research laboratory also had on 
exhibit at the hotel a comprehensive 
display of standard and special rations 
used by the Army. 

Col. Dill stated that food products 
are often blamed by the soldiers for 
unpleasant physiological sensations 
which are actually the sheer outgrowth 


of the strains of modern warfare » 
is also interesting to note, he stated 
that food likes and dislikes are carrie, 
over from one ration to another; if , 
certain item is not popular in one ra. 
tion, it will also be scorned in any other 
rations in which it is used. 

Reviewing the role of the food tech. 
nologist in the war, Maj. Gen, § C. 
Henry, director of the new 
ments division, Office of Chief of Stag 
War Department, Washington, declare; 
that acceptability to the troops is the 
first requisite of an Army ration, Np. 
tritional adequacy ranks second, stabil. 
ity under expected storage conditions 
third and caloric considerations fourth 
and last. 


Study New Protein Sources 


Gen. Henry revealed that the Army 
is now experimenting with packs of 
frozen eviscerated poultry, which haye 
been well received, and that greater 
numbers of meat varieties, with larger 
portions of meat, are now incorporated 
in the combat rations G and K, after 
actual experience under battle condi- 
tions. 

New protein sources are being in- 
vestigated and a whole series has been 
developed for immediate use if a seri- 
ous shortage should develop in animal 
products. It includes some highly im- 
proved fish products, soya products, 
cereal items and others. Plant proteins, 
said Gen. Henry, have not replaced ani- 
mal proteins in the Army menu, but 
sources of so-called “‘extenders” have 
been the subject of intensive research. 





June 4 values, are listed below: 


Point Point 
Value Value 
June4 May4 
BEEF 
Carcass or side (K and 8 in): 
Grades AA, A, B, and C..... 4.7 5.0 
Primal Cuts: (excluding cutters 
and canners and excluding 
stags and bulls, all grades) 
WOROGURTOEE cc ccccccscessess 2.7 3.3 
Hindquarters, K and 8 in, 
PE GD cdecsd etaye 6eene we 6.9 6.9 
Hindquarters, K and 8S out, 
flank off .... Aveeauenecs Mee 8.2 
Chuck (regular square)...... 3.1 4.4 
i Achiveneat sss edesbovee 6.7 6.7 
DE + cescecgietecaeen - 7.4 7.4 
Sirloin (loin end)....... . 9.2 9.2 
Trimmed full loin, K and 
BD OWE cccccccveccucs Roce wae 9.5 
Trimmed short loin, K and 
B GWE cccccccvecccccesece - 98 9.8 
Arm chuck (square chuck and 
SePTOEMARE) vc cccccssccses 2.7 3.8 
BG cc ccceterccneses 4.1 5.0 
Crosseut chuck cepecccesen . ee 3.2 
Triangle or rattle............ 1.8 2.6 


Boneless Beef: 
Carcass meat (excluding cut- 
ters and canners and stags 
and bulls, all grades).... 6.7 7.1 





OPA CUTS VALUES OF SOME OF BEEF ITEMS IN 
NEW TRADE POINT TABLE NO. 15 


The official table of trade point values (No. 15) which becomes effective 
June 4 shows reductions in point values for some of the small number of 
beef items still being rationed. The new table embodies changes, such as 
the point-free designation of all grades of stags and bulls, made public 
last week in Amendment 30 to Revised Supplement 1, Ration Order 16. 
The only meats of any kind which are not point-free, together with their 


In the new trade table hamburger is defined as “ground from beef 
(excluding head meat) having a zero point value and from beef fat.” 


Hindquarter (excluding cut 
ters and canners and stags 
and bulls, all grades)... 9.9 9.9 

Tenderloin (excluding cutters 
and canners and stags and 


bulls, all grades)....... 12.0 12.0 
Fabricated Beef Cuts (Exclud- 
ing cutters and canners and 
stags and bulls, all grades 
Boneless rump (butt)... « ae 11.0 
Chuck, boneless (neck on) 3.8 5.4 
Ch: aashereeweks wee-ae . 6.0 8.0 
Rib, boneless we 10.0 10.0 
Rib, oven-prepared ° 8.8 8.8 
Rib (regular roll or rib eye). 15.0 15.0 
Rib (Spencer roll).. 10.0 10.0 
Round, boneless uae 11.6 11.6 
Round, gooseneck - . 10.8 10.8 
Round rump and shank off... 9.5 9.5 
Knuckle ..... pessaere 11.0 11.0 
Top round (insides)... 13.0 13.0 
tottom round (outsides) 13.0 13.0 
Round—S. P. beef hams . 8.6 8.6 
Sirloin butt, boneless... 13.0 13.0 
Sirloin bottom butt, boneless. 13.0 13.0 
Sirloin top butt, boneless.... 13.0 13.0 
Steaks (short loin)..... . 120 2e 
Strip, bone in, 10 in. cut..... 13.3 13.3 
Strip, boneless, 10 in. cut 16.8 16.8 
Tenderloin (whole or part) 
excluding cutters and can 
ners and excluding stags 
and bulls, all grades....... 12.0 120 
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No.2 LAMINATED 
PAPER CONTAINERS 





PROTECT YOUR PRODUCT 
AND CUSTOMERS 
WITH GREASEPROOF 
PACKAGES 


IF YOUR PRODUCT contains shortening or 
natural oils, you'll be interested in the post- 
war possibilities of Sutherland laminated 
eee paper containers. Lamination gives you a 
I @ Seri- —-. ° ° 
2 oiled - grease-proof inner liner and a regular 
ghly im- , yy : : : 
oealiiia carton exterior. The inner liner prevents 
proteins, 
aced ani- ~~ aie ° ° 
net — ance and soiling customer’s clothing 
- oo 2 or car seats. The outer surface takes 
printing beautifully and reproduces 
your package design in the full 


brilliance of sparkling colors. 





grease from marring package appear- 


While we can’t handle new bus- 
fective 
ber of 


aa post-war packages at once so 
Lag you'll be ready to go the 


1 their 


iness now, we can plan your 


minute conditions permit! 


SUTHERLAND PAPER COMPANY 


KALAMAZOO 13D, MICHIGAN 
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| NEVERFAIL 


‘The Man Who Knows” 





“The Man You Know” 


H. J. MAYER & SONS CO. 
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Pre- Seasoning 
3-DAY HAM CURE 





The shorter time required for a perfect cure means increased 
production with your present equipment, space and labor. That spells 
greater profits, doesn’t it? x But that’s only half of the story! 

At the sales end of your business the NEVERFAIL 3-Day Ham Cure 
earns you another extra profit . . . because it always produces hams 
which readily command the highest price you are permitted to 

ask * The even, eye-catching pink color, and the firm yet juicy texture 
promise good eating. That promise is amply fulfilled by the good, 
old-fashioned, full-bodied ham flavor. Besides, the NEVERFAIL 
3-Day Ham Cure adds a special aromatic fragrance all its own 
because it ‘“‘Pre-Seasons” the meat * Find out for yourself why so 
many successful packers use the NEVERFAIL 3-Day Ham Cure. 
Write today for complete information! 


6819 S. Ashland Ave., Chicago-36, III. 
Canadian Plant: Windsor, Ontario 
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Personalities and Events 


if the Week 


@ Edward H. Cramsie, general manager 
of Swift & Co.’s Los Angeles unit, was 
spokesman for the Southern California 
meat packing industry during the Los 
Angeles Times’ radio broadcast, ““Every- 
body’s Hour” over Station KMPC, Los 
Angeles, on May 28. The program 
called attention to the part played by 
the packing industry of Southern Cali- 
fornia in the war effort through filling 
government and civilian meat quotas. 

@ M. C. Petrovich, secretary, and A. E. 
Graca of the Galat Packing Co., Akron, 
Ohio, recently visited a number of the 
independent meat packing plants in the 
Los Angeles and Vernon districts and 
conferred with Ben W. Campton, head 
of Meat Packers, Inc. 

@ John E. Whitney, 71, former director 
of first aid of Kingan & Co., Indian- 
apolis, and secretary of the Kingan Em- 
ployes’ Credit Union, died recently. 
Whitney, who retired from the concern 
six years ago, had been associated with 
the organization for 42 years. 

@ A. T. Gardner, 85, former cashier of 
John Morrell & Co., Ottumwa, Ia., died 
May 27, following a heart attack. Gard- 
ner, who was associated with the con- 
cern for almost 51 years, retired in 
March, 1939. 


® Howard C. Greer, vice president and 











Meat Packers Take Part 
in Annual IFT Conference 











Meat packing company representa- 
tives took an active part in the fifth an- 
nual conference of the Institute of Food 
Technologists, held at the Edgewater 
Beach hotel, Chicago, May 28 to 31, in- 
clusive. Dr. R. C. Newton of Swift & 
Company delivered an address, “The 
American Food Supply,” at the May 30 
luncheon session. A summary of his re- 
marks appears on page 11. As chair- 
man of the committee on local arrange- 
ments, M. L. Laing of Armour and Com- 
pany figured prominently in the con- 
ference sessions. E. J. Davidson, vice 
President, Wilson & Co., served as toast- 
master at the Nicholas Appert medal 
Presentation ceremony on May 30. 
Among earlier conference registrants 
were George T. Carlin and H. S. Mitch- 
ell, Swift & Company, Chicago; Victor 
Conquest, Armour and Company, Chi- 
cago; Ralph W. Kline, Armour and 
Company, Ames, Ia., and Dr. H. R. 
Kraybill, director of the department of 
scientific research, American Meat In- 
stitute, Chicago. 











FELLOW WORKERS SALUTE FEMININE BONER 


Mrs. Ruth E. Michael, mother of two children, who is successfully performing the duties 
of a skilled boner at a Chicago meat plant, receives a rousing cheer from a group of 
co-workers. Her ability is said to rank favorably with that of the men. 





general manager of Kingan & Co., In- 
dianapolis, was one of the principal 
speakers at the annual meeting of the 
Indiana Association of Certified Public 
Accountants, held at Indianapolis. 


@ Frank Murray, assistant manager of 
Armour and Company, had as his sub- 
ject “Practical Memory” when he ad- 
dressed the Queensborough Rotary club 
at Long Island City, N. Y., May 27. 


® Ceremonies for presentation of the 
achievement “A” award to employes of 
Walti, Schilling & Co., Santa Cruz, 
Calif., by the War Food Administration 
were held on June 2 at the Mission Hill 
junior high school. The “A” award will 
also be presented to Miller & Hart, Inc., 
Chicago, in the near future, WFA an- 
nounces. 

@ A three-alarm fire, which started in 
the livestock pens of the Denholm Pack- 
ing Co., Pittsburgh, Pa., recently caused 
damage estimated at $5,000. A sheep, 
37 calves and 9 steers were driven to 
safety. W. C. Rempf, vice president, 
said the animal pens would be rebuilt 
shortly. 

@ Albert Puddy, proprietor of the firm 
of Puddy Bros., Limited, Toronto, dealer 
in wholesale dressed meats, wishes it 
known that he or his firm is in no way 
associated with a firm of similar name 
recently fined for allowing excess fat on 
meat carcasses, under a Canadian War- 
time Prices Board order. THE Na- 


TIONAL PROVISIONER wishes to express 
its regrets to Mr. Puddy for any em- 
barrassment which publication of a 
news item regarding this action may 
have caused him (April 29, 1944, page 
35), and to point out that any mis- 
understanding created thereby can in 
no wise said to have been caused by 
lack of due diligence on. the part of 
this publication. 


® Officials of the H. F. Busch Sausage 
Co., Cincinnati, disclosed on May 26 
that burglars looted the plant office and 
stole $51.65 in cash, 36 bottles of whisky 
and six bottles of rum worth a total 
of $249. 

@ Parkinson Unwin, 71, hog buyer for 
the Omaha Packing Co., South Omaha, 
Neb., a member of the meat industry 
for 46 years, died late last month. Un- 
win, who was associated with the con- 
cern since 1905, is survived by his wife 
and a son, Richmond. 


@ H. F. Veenker, general superintend- 
ent of all John Morrell & Co. plants, 
has been named general chairman of the 
Sioux Falls College new development 
program. He will, be in charge of a 
drive which seeks a total of $140,000 
for an enlarged three-year program of 
developing and increasing the service of 
the college. 

@® Fred J. Clark, sales manager of the 
Fort Dodge, Ia., plant of Tobin Pack- 
ing Co., Inc., for 30 years an employe 
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of the concern, has been promoted to 
manager of the Fort Dodge unit, and to 
a vice presidency in the corporation, ac- 
cording to an announcement by Fred- 
; erick M. Tobin, president. A current INDUSTRIAL GEAR 

expansion program at Fort Dodge in- GETS “E” AWARD 

cludes a new addition with more than 

25,000 sq. ft. of floor space, which is ex~. Commander W. C. But- 
pected to be completed within the next ler, jr, U. S. Navy, 
30 days. congratulating A. M. 


@ George M. Foster, vice president of aw vate Papago 
John Morrell & Co., Ottumwa, Ia., was on: Cite a ae 
recently elected president of the Iowa ie = P 


Manufacturers Association. a < re ao 
@ Dudley A. Baggett has purchased the camera are John A. 


Dallas City Packing Co., Dallas, Tex., Sizer, vice president of 
formerly owned by L. A. Peterman, it is the firm, and Lt. Col. 
R. H. Place, represent- 
ing the U. S. Army. 





* Industry Honor Roll * 





* * 
Deaths of five additional former 

employes of John Morrell & Co., reported. Associated with Baggett in McGinnis has succeeded Cannon a; 

Ottumwa, Ia., have been reported to his new enterprise are L. R. Cash, Lee manager. 

THE PROVISIONER. They include: Tackett, Fred Ehrhardt, P.G. Glass and @ Cjarence C. Rickhoff, department map. 

ANDERSON, HAROLD B.—Pvt. | ©: Horton. ager of the Rath Packing Co., Waterloo, 

Harold B. Anderson, former em- © Since the first of the year Swift & a., was recently elected a director of 

ploye at Sioux Falls, was killed in Company’s plant at Moultrie, Ga., has the National Association of Credit Men 

action in North Africa on February shipped more than 200,000 Ibs. of dehy- at the association’s annual meeting, 

11, 1944. drated pork to the government for over- © Pfc. Seigfried Dembeck, former sae 

BUSH, GERALD—Lieut. Gerald-]| "°** Consumption, it is reported. = om employe of Stahi-Meyer, aE 

Bush, superintendent’s office, Ot- © In the Rath sweepstakes bowling Brooklyn, N. Y., listed recently as miss- 

tumwa, a navigator on a Flying tournament, sponsored by the Rath ing in action, has been reported a pris- 
Fortress, was killed in action in Packing Co., Waterloo, Ia., Ray Gillette ore, of war in Germany. Earlier this 
r Italy on April 3. He went overseas won the first prize of a $25 war savings year, he was awarded the Silver Star 

in December, 1943. bond. 


© The Bristol “s eee for his heroic capture of nine Nazis. 
REY, = ; e Bristol packing plant and fee a ‘ ' 
, = vor weap : ne ee, lots in Clarkston, Idaho, have been sold © First Lieut. Howard H. Kelley, for 
rey, cutting and cooked ham de for $100,000 to A. L. Peterson. Opera- merly employed in the superintendent's 
partments, Sioux Falls, serving ti ill begi ¢ th lant j “th pera~ office of the Rath Packing Co., Water- 
with a Marine Corps tank division, a oe oe ee = ae a 


was killed in action about the first future. pi la., rag ne —s on 
action over France since ril 20. He 
of the year. @ J. D. Paul, secretary of Frye & Co., was a navigator on a Liberator bomber 
LYMAN, LEE HARRY.—S 1/c Seattle, and president of the Seattle © Arnold Feinbe Feinb Kosher 
Harry Lee Lyman, canning depart- Union Stockyards, has been elected to wae rr se si ae sited 
ment. Ottumwa died October 23 the executive committee of the Seattle Sausage Co., epee ig is, Minn., visi 
1943 "at a Navy hospital in Brook- Traffic Association. is the East tis weer. 
lyn, N. Y., as a result of burns suf- @ Jack Williams, 70, for 28 years a @ Thomas H. Dunkerton, 18, son o 
fered when he fell in contact with salesman for Kingan & Co., Indianapo- 0. E. Dunkerton, manager of the Rath 
high tension electric wires. He had lis, died recently after an illness of Packing Co. branch at New York, 
4 been with the company eight years. three months. His wife, Nora, and three cently became an air cadet. Youn 
SCURLOCK. WALTER B.—Lieut sons survive. Dunkerton has two brothers, Mark = 
Walter B. Scurlock, pork cutting de- @ A. C. Cannon, for the past four years pew vs teen <=? ee se “7 
partment, Ottumwa, was killed in manager of the St. John, N. B., branch rmy and Navy, respectively. 
action over Germany December 22, of the Swift Canadian Co., has been ® William J. Higgins, 34, former meat 
1943, while participating in a bomb- transferred to regional headquarters at cutter for Swift & Company at Wor- 
ing mission. Moncton, N. B., where he has been as-_ cester, Mass., father of seven children, 








signed to the sales department. T. J. was recently drafted into the Navy. 











Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE © Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 


CARLOADS oOR| he Representing all Dressed Hog Shippers 
TRUCKLOADS Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 


. |PACKERS COMMISSION CO, to we wove 


that you use our 
BOARD OF TRADE BUILDING + SIXTEENTH FLOOR + PHONE WEBSTER 3iI3 
ORIGINAL AND ONLY Lard Department 


DRESSED HOG BROKERS EXCLUSIVELY CHICAGO 
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children, 
Navy. 


HAND BOOK 
OF SPECIAL STEELS 


Newly revised and reprinted— 
@ comprehensive book on the 
properties, uses, and best meth- 
ods of handling, treatment, etc. 
of tool, stainless and other alloy 
steels. Plenty of tables to facili- 
tate quick reference and selec- 


tion. 136 pages, pocket-sized, 
latest data. 


SEND FOR 
YOUR COPY 


Address Dept. NP-22 


The National Provisioner—June 3, 1944 


OW1 Photo by Palmer in an Allegheny Ludlum plant 


AMERICAN TREASURY... THIS YEAR'S STYLE 
NEI: ORL 


8 ewe slabs and billets of spe- 
cial high-alloy steels, awaiting 
further processing in Allegheny 
Ludlum plants, are raw materials 
for the world’s finest mechanical 
equipment. They’re also the main 
reason why it’s the finest. Special 
steels give the extra performance— 
the superior electrical properties, 
or strength and toughness, or re- 
sistance to heat, wear and corro- 
sion, as the case may be—that gives 
one product the edge over another. 

That is true for combat equip- 
ment, and it’s true for commercial 
products. Our principal high-alloy 
products are corrosion and heat- 
resisting, tool and die, electrical, 


valve and nitriding steels. Many of 
them we originated. Let us help 
you to fit them into your products 
and plans, and to handle them 
economically. 


Allegheny 


STEEL CORPORATION 


BRACKENRIDGE, PENNSYLVANIA 


ludlam 












































More products can be moved 
with the manpower available if 
the casters your trucks roll on 
are the right kind. Steel- 
Forged, exclusive Flame-Hard- 
ened, Rapids-Standard Casters 
take the “grunt” out of mov- 
ing. Equipped with the floor-saver MRK Resinoid 
Wheels which are grease, acid, heat and cold resistant 
or the new MOC Moulded-On Cushion Rubber Wheels 
now available heavy duty double ball bearing 
swivels free running roller or oilless bearing 
wheels plus positive pressure lubrication. These 
casters are the final answer to your engineer’s eternal, 
internal transportation problem. 


SPECIAL OF FER 


twelve casters for the price of eleven. 


T 
A 


Offer not good when contrary to State Laws 











DIAMOND 


Self Cleaning 
HAMMERMILL 


A Heavy Duty, High 
Tonnage Unit 


Put this new DIAMOND 
Hammermill of advanced de- 
sign up against your toughest 
jobs—compare it with any 
other hammermill you have 
ever used—and we’re willing 
to abide by your verdict. 








The DIAMOND “CONTINUOUS IMPACT” principle re- 
peatedly crushes material against the extra long corrugated 
anvil, assuring extremely fast and uniform reduction. The 
“SELF CLEANING” feature saves 2 or 3 hours’ time if for any 
reason there is a power stoppage with feed continuing. Many 
other advanced features make it a worthy partner to the DIA- 
MOND HOG. Write for Bulletin No. D-44-L. 


DIAMOND IRON WORKS, INC. 


ESTABLISHED 1880 


AND THE MAHR MANUFACTURING CO. DIVISION 
1804 N. Second St. 





Minneapolis Il, Minnesota 












































SOLVAY while of soda 


SOLVAY SALES CORPORATION + 40 RECTOR STREET, NEW YORK 6, N.! 
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PROCESSING . thoes 
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ROUMANIAN SAUSAGE 


The term “Roumanian” sausage is 
often applied to a smoked lean pork 
sausage stuffed in hog casings. An east- 
ern meat processor asks about it. He 
writes: 

EDITOR THE NATIONAL PROVISIONER: 


Some of our trade have mentioned a product 
called Roumanian sausage. Can you give us any 
information on how this is produced? 


The meat base for this sausage con- 
sists of 100 lbs. of fairly lean cured 
pork trimmings. This meat is ground 
through the %-in. plate and mixed with 
the following seasoning: 

loz. ground coriander 
2 oz. chopped garlic 

5 oz. white pepper 
loz. ground ginger 

4 oz. sugar 

Many packers and sausage manufac- 
turers have found it convenient and 
economical to use ready-prepared sea- 
sonings or specially-prepared season- 
ings, as manufactured by reputable 
firms, in their sausage and loaf prod- 
ucts. 


Stuff sausage meat tightly in large 
hog casings and hang in cooler for 24 
hours. Then put sausage in smokehouse 
and give it a cold smoke for 24 hours, 
raising temperature gradually after 
that period to 145 or 150 degs. F. In- 
side temperature of product should 
reach at least 140 degs. 


When sausage is removed from the 
smokehouse, push the strands together 
on the stick and dip them up and down 
in a barrel of water containing a water 
bucketful of salt and one of vinegar. 
This will shrink the casing and prevent 
development of some types of mold. 
Sausage should be ready for sale 24 
hours after it is put in the cooler. 

A few juniper berries may be 
sprinkled over the sawdust in the 


smokehouse, a practice said to improve 
the flavor. 


SOAKING CURED MEATS 


A southern packer wants to know how 
to maintain the circulation of water in 
his cured meat soaking vat. He writes: 
EDITOR THE NATIONAL PROVISIONER: 

Is there any way of keeping the water in the 
cured meat soaking vat stirred up? We have been 
Setting a sediment on some of our soaked cured 
— is somewhat hard to remove in 
_ The water in soaking vats is some- 
times circulated by jets of compressed 
air, which are blown’ in at the bottom 
of the vat. Another and easy way of 
maintaining circulation is by addition 
of water to the vat through a small pipe 
at the bottom. This surplus water over- 
flows continuously and carries off any 
sediment and floating material with it. 
Racks should be used at the bottom of 
the vat to keep the meat out of the 
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settlings and the more concentrated 
water there. 

Water should be heated to 70 degs. 
before it is run into soaking vat. If 
heated in vat, or if very hot water is 
added to cooler water, the fat on the 
meat in some sections of the vat may be 
melted before the hot water is diffused. 
Some packers believe that soak water 
should be changed completely several 
times during soaking. 


MAKING SUMMER SOUSE 


A midwestern packer wants to turn 
out a fancy souse this summer. He 
writes: 

EDITOR THE NATIONAL PROVISIONER: 

Do you have a good formula for souse for a 
high class trade? I would like to make a fancy 
product for sale in my territory this summer. 

The attractive appearance of a fancy 
souse makes it a dealer favorite for dis- 
play and its “coolness” and distinctive 
flavor are popular with housewives 
planning summer meals. Souse made by 
the following formula has lots of color. 
The meat ingredients are: 


15 lbs. S. P. ham trimmings 
35 Ibs. cured pork tongues 
10 Ibs. cured pork lips 


20 Ibs. cured pork snouts 
20 Ibs. cured pork cheeks 
Lean ham trimmings should be used. 
The meat ingredients are cooked, peeled, 
boned, cooled and cut into 14%4-in. pieces. 
The cooking shrink on these meats will 
run close to 45 per cent which is not 
fully made up by addition of the gelatin 
solution and other ingredients. The 
diced meats are mixed with: 
1% Ibs. salt 
4 lbs. cubed American cheese 
6% Ibs. diced pickles, sweet or dill 
3% Ibs. diced pimientoes 
10 oz. refined corn sugar 
6 oz. pig's feet seasoning 
Gelatine solution for fancy souse is 
made from 18 lbs. of strained, clear 
cooking broth, 1% qts. 90 grain vinegar 
and 3% lbs. gelatine. This solution is 
poured over the mixture of meats, 
pickles, cheese, etc. after it has been 
filled in molds, tins or artificial casings. 


The souse is chilled overnight. It may 
be trimmed next morning, dipped in 
gelatine and stuffed in artificial casings 
or packaged in parchment or trans- 
parent wrap. 


The test formula for fancy souse re- 
ferred to above calls for: 


Ibs. 12 oz. cured snouts 
Ibs. 4 oz. ham pieces 

lbs. 6 oz. cured pork cheeks 
Ibs. cured pork tongue 

1 Ib. 12 oz. cured pork lips 


caroto oe 


Meats are handled in same manner as 
in regular formula and mixed with: 


6 oz. diced dill pickles 
8 oz. cubed American cheese 
4% oz. diced pimientos 
12 grams pig’s feet seasoning 
12 oz. 45 grain vinegar 
10 grams refined corn sugar 
1% oz. salt 
2 Ibs. 4 oz. strained cooking broth 
6 oz. gelatine 


° Pegeey 


4. Super. Sam 
| SAYS — 


UNG droppers and snatchers have 

got to be mighty careful work- 
men. Last week I mentioned some 
points to note in connection with bung 
dropping; now I'll go on from there. 


“In cutting the hanging tender mus- 
cles and the diaphragm holding the vis- 
cera to the ribs, the snatcher’s got to 
watch that he don’t cut the viscera, cut 
away the skirt or leave some of the 
liver hanging to the backbone. He’s got 
to be careful not to spoil the kidney 
or the pluck. The hanging tenderloin 
and giblet meat should be left on the 
carcass. 


“After putting on side hooks, the kid- 
neys should be pressed up and out of 
the leaf fat and left hanging on the 
cord until the inspector OK’s them. 
Then cut the cord very close to the 
kidney, being sure to avoid mutilation. 

“T guess there are very few things 
around here that get under my collar 
worse than bad splitting. Perhaps 
that’s because somebody usually hollers 
at me about it, too. We keep a pretty 
close check and if there are many mis- 
cut and broken loins I want to know 
the reason why. There were more of 
them last winter than I like and from 
now on the percentage is going to drop 
down. We use a saw to mark the center 
of the backbone before going to work 
with the cleaver and with a little care 
it can be split down the exact center. 


“Leaf lard is stripped out from the 
bottom up. The puller holds the leaf 
with one hand while he loosens the fat 
from the ribs with his other hand. One 
of the main points here, and one I keep 
driving home to the men, is that the 
leaf should come out all in one piece— 
leaving it on the belly only means that 
you'll have to take it off in scrap form. 


“Once the leaf is out of the hog, get 
it into the lard tank or into the cooler 
at 32 to 36 degs. F. The free fatty acid 
builds up mighty fast if you let it sit 
around at room temperature for very 
long. Some of the boys are a bit care- 
less about this but I insist that my 
pork fats, and particularly leaf, be kept 
moving along to the tank. That’s the 
only way to make good lard. 


“Remember I pointed out a few 
weeks back that good sticking is im- 
portant in turning out good product? 
Here’s some more proof—bloody killing 
fat resulting from faulty sticking will 
give you poor quality lard and it costs 
you money to trim and handle it.” 
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The Gaylord ‘‘Extra Margin of Safety’’ 
Was Never More Vital 


When boxes of military supplies are tossed 


a overboard to float ashore with the tides, boxes 
. must be of the sturdiest construction to carry 

DENENNS Som SemeeemEs their vital contents through safely. As the War 
° Effort calls on Gaylord for more and more 

KRAFT PAPER BAGS AND SACKS boxes to deliver supplies to the fighting fronts, 
bd Gaylord’s customers, too, are sharing in this ef- 


KRAFT WRAPPING PAPER ° ° © ee 
AND SPECIALTIES fort by accepting curtailments for civilian uses. 


BUY MORE WAR BONDS 


GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 


New York ¢ Chicagoe San Francisco « Atlanta e New Orleans « Seattle « Tampa e Detroit « Portland 
Los Angeles « Indianapolis « Houston e Minneapolis « Dallas « Jersey City « Appleton « Oakland 
Memphis ¢ Fort Worth « Cincinnati e« Oklahoma City ¢ Greenville « Columbus e Jacksonville 
Des Moines ¢ Kansas City « Milwaukee « Bogalusa « Weslaco « St. Louis « Hamden e San Antonio 
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New Rath Beef Unit 


(Continued from page 14.) 

made up of 30-in. pitch x 10 ft. wide 
steel panels with malleable iron floor 
plates bolted to the top. The panels are 
mounted on two strands of heavy bar 
link type chain, 30-in. pitch with 6-in. 
diameter bronze bushed rollers. The dis- 
tance between the head and foot shafts 
is 150 ft. and the overall length of the 
table is 156 ft. The table is 6 ft. 9 in. 
above the floor at the head and 7 ft. 
3 in. above the floor at the foot. Along 
each side is a continuous walk 30 in. 
wide. Some idea of the size of the table 
can be gained from photo 9, taken about 
two-thirds of the way along it. 

The speed of the table is variable 
from six to 16 ft. per minute and it 
requires about 74% h.p. to drive it. Spe- 
cial equalizing gears are used to elimi- 
nate pulsing motion in the travel. The 
drive for the table is synchronized elec- 
trically with the chains that feed to it 
and take away from it and the varia- 
tion of speed is accomplished through 
a Link-Belt P.I.V. variable speed trans- 
mission. 

For washing the table continuously a 
spray pipe has been provided at the dis- 
charge end below the center line of the 
sprocket. The water drains through the 
flor at this point and eventually goes 
to a collector system for recovery of 
grease arid scraps. Power driven grind- 
stones are located along the dressing 
table and on the killing floor. 


Operations on the Table 


The floorsmen who work on the mov- 
ing dressing table remove the fore and 
hind feet. These are thrown into chutes 
located at the sides of the table and 
easily accessible to the floorsmen. The 
hide is then opened (see photo 4), the 
legs, flank, shoulders and shank skinned 
down, the breastbone is sawed (see 
photo 5), the udder (if any) removed 
and the carcass is sided down as far as 
possible. 





At this point in operations the car- 
cass has moved along on the dressing 
table to a point where the hind legs 
are attached to trolleys (see photo 6) 
hung on a rail which runs parallel with 
the table. The rail rises at an angle 
and as the carcass is carried along by 
the table the hindquarters are raised 
into the half hoist position for rump- 
ing, turning the round and removal of 
the tail (see photo 7). A movable tail 
puller is used. 

Still moving along on the table with 
the hindquarters supported from the 


FINAL SKINNING OPERATIONS 


7—Carcasses are rumped, rounds turned 
and tails pulled while still on table in half- 
hoist position. 

8.—Partially-skinned carcass dropping off 
the end of skinning table. Subsequent oper- 
ations are carried out on rail in usual man- 
ner, 

9.—View down the traveling skinning table 
showing carcasses spaced about 6 ft. apart. 


10.—Back skinning and fell pulling. 
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rail, the carcass drops off the table (see 
photo 8) and moves down an inclined 
rail to normal carcass level, at which 
it is handled by the back skinner and 
fell puller (see photo 10). It moves on 
the chain to the hide dropper and the 
point where the hide is finally dropped, 
inspected and chuted to the cellar. 


Later Operations Conventional 


From this point on operations are 
similar to those in other large beef 
plants. The carcasses are carried down 
a rail paralleling and synchronized with 
a moving viscera table. After removal 
of viscera and inspection, the rump is 
sawed down, the carcass split, scribed 
and the fin bones pounded back. The 
sides are washed with manual high- 
pressure sprays, hot-clothed (see photo 
11), weighed and then moved by chain 
conveyor to swinging doors which open 
into a: refrigerated tunnel. The door 
opening mechanism is controlled by an 
“electric eye” so the doors open when 
the beef sides break a ray of light shin- 
ing across their path. 

Most of the beef now goes by con- 
veyor to the second floor chill rooms in 
the new storage-processing building. 
However, when all work on this struc- 
ture is completed some of the cattle will 
go directly to the fifth floor for chill- 
ing, cutting and processing into fabri- 
cated cuts, Army beef, etc. Veal and 
lamb are chilled on the fourth floor of 
this building. 


There are a number of advantages in 














CARCASSES CLOTHED AND READY FOR CHILL ROOM 


After clothing, cattle move to chill rooms through a refrigerated passage, the doors to 
which open by means of an electric eye as the cattle come down the rail. 


the use of the moving table for dress- 
ing cattle. There is only one hoisting 
operation (after knocking) and from 
that point on the lowering, raising and 
positioning of the carcasses are done 
almost automatically. As a result, the 
butchers can devote their full attention 
to skinning and other operations cn the 
carcass. 

Conditions are safer than on a reg- 


ular killing floor because the men work 
on a footing free from blood, grease 
and water. Moreover, the table, which 
is cleaned thoroughly on the return 
cycle, provides more sanitary condi- 
tions for the dressing operations. 
While discussing mechanized beef 
dressing, it is worthwhile at this point 
to describe briefly another unconven- 
tional system which is installed at the 








They go together like A, B and C! 








Type N—Continental squirrel-cage drip-proof mo- 
tor with cartridge-enclosed ball bearings 
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ALLEN-BRADLEY MOTOR CONTROLS 
AND CONTINENTAL MOTORS 


A fine combination . . . The Continental Motor sells at the price of an 
ordinary open motor but offers many extra features! It is 95% enclosed; 
a 40°C. continuous-duty motor that is protected against corrosion, drip- 
ping fluids and falling objects! Ball bearings are furnished as standard 
in all sizes for long life with minimum maintenance and uniform air gap. 
The motor is sturdily constructed throughout and designed to give you 
efficient, dependable performance over a period of many years... . An 
Allen-Bradley Starter assures maximum service and an even longer life 
for your Continental motor. Yes, a real value ... a fine combination! 
Write at once for full details. 


Write E. G. JAMES COMPANY For Motor Price Sheet (most sizes available for quick 
shipment) and for information on the complete line of Allen-Bradley Motor Controls 





E.G. JAMES COMPANY 


316 S. LA SALLE ST. 
on nen Wcheme nae 


Phone HARRISON 9066 
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ttakes the Niagara DUO-PASS 
to ASSURE the Advantages. of 


evaporative condensing! 


@ Users of the Niagara AERO EVAPORATIVE CONDENSER 
have saved up to 35% of power while increasing useful re- 
frigerator capacity obtained without increasing compressor 
equipment. This has been achieved by reducing compressor 
head pressure. 
Only the Niagara DUO-PASS Aero Condenser assures these 
ins because only the Niagara Condenser has the patented 
DUO-PASS which lowers temperatures so that no deposit of 
salts or scale is precipitated on the condenser tubes. This im- 
provement secures the full capacity of the evaporative con- 
denser throughout its long life. 
The Niagara DUO-PASS AERO CONDENSER also saves the 
user the cost of 95% of his condensing water and the installa- 
tion expense of water-handling equipment. For complete in- 
formation and records of users’ savings, write to 


NIAGARA BLOWER COMPANY 
“25 Years of Service in Air Engineering” 
NEW YORK ADDRESS: Dept. NP-64 
6 E. 45th Street, New York-17, N. Y. 
Field Engineering Offices in Principal Cities 
_ PATENTED 











Readily Opened for Inspection 
Quickly Re-Sealed 


More and more Packers are recognizing the advan- 


tages of shipping their products in the 


BLISS WIRE-LOCK SEAL BOX 


— ™ - 4 





They find it easy to seal after 
filling. It is readily opened for 
inspection and re-sealed without 
damage to the box or contents. 
Leading Container Companies furnish this box to Packers in three pieces, 
with the Wire-Lock Arched Stitches attached to top panel and body of the 
box. The box is speedily assembled on the 


BLISS BOX STITCHER 


Its Inspection Feature provides a convenient, practical container for ship- 
ing poultry and meat products—pilfer-proof before and after inspection. 
ts three-piece construction, with reinforced corners, makes the strongest, 

safest fibre container available. 

Ask for further details regarding this Bliss Box and the BLISS HEAVY 

DUTY BOX STITCHER for assembling it. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 18, N. Y. 


Bliss Heavy Duty Box Stitcher Chicago, 117 W. Harrison St. . Cincinnati, 1335 Paxton St. * Philadelphia, 387 Bourse Bidg. 





Bliss Wire-Lock Seal Box 
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Lake Charles plant of Swift & Com- 
pany. 

At the Lake Charles plant the cattle 
are penned, knocked and bled in the 
regular manner. The gams are cut, the 
trolleys inserted and subsequent opera- 
tions are performed while the animal 
moves along a dressing chain. Working 
at a platform level 4 ft. below the chain 
the operator skins the hind legs and re- 
moves the lower part of the legs. From 
a platform 7 ft. below the chain the 
belly is opened and the sides skinned. 
Continuing on the same side of the 
chain, but 9 ft. below it, the pattern is 
cut down and the breast split. 


On the other side of the rail, tail pull- 
ing, fell cutting and rumping are done 
on a platform 6 ft. below the chain. 
The latter two operations are per- 
formed with a me- 
chanical knife. On 
a platform 8 ft. be- 
low the rail, the 
beating and back- 
ing are done with 
a mechanical knife, 
while neck skin- 
ning and dropping 
are carried on at 
floor level. From 
this point opera- 
tions are similar to 
those on a regular 
beef floor. 


Sheep operations 
in the Rath plant 
are carried out 
along one side of the killing-dressing 
floor at the foot of the beef table 
(neither the calf nor the sheep setup 
is shown on the floor plan). A double 
hoist is used for sheep and the ani- 
mals are stuck, bled and transferred 
from the rail to a chain on which 
they are carried through the skinning 
and dressing operations. A 35-ft. mov- 
ing viscera table is employed and after 
grading the carcasses go to the coolers 
via the refrigerated passage mentioned 
previously. 


JACK MORRIS 


The calf bleeding rail, washing, head- 
ing and evisceration locations parallel 
for the most part the sheep setup. Both 
sheep and calf killing and dressing 
operations are notable for their effi- 
ciency and the economy with which 
available space has been utilized. 











CLOSELY CONNECTED WITH RATH BEEF OPERATIONS 


In addition to John Morris (left) veteran operating superintendent for Rath who has 

been in the business for 65 years, executives closely connected with operation of the new 

beef, veal and lamb unit include (left to right): A. D. Donnell, secretary of the company 

and in charge of plant operations; W. H. Coffin, assistant general superintendent; Frank 

I. Clark, superintendent of rail stock and by-products, and Ray S. Paul, director and 
manager of the rail stock division. 


The third floor of the beef house has 
plenty of room for handling a large 
volume of beef, veal and lamb offal. 
Paunches drop from the floor above 
onto a table, are opened and hung 
sheetwise from a conveyor, emptying 
as they go, and move through a spray 
washer still hung sheetwise. Tongues 


are cleaned in a revolving washer. 
The traveling beef dressing table was 
furnished by the Link-Belt Co. All- 
bright-Nell Co. furnished the beef, 
sheep and calf viscera inspection tables 
and offal handling and beef casing 
cleaning equipment. ANCO melters are 
installed in the rendering department. 





STEEL DRUM ORDER REVISED 


Under a revision of L-197 issued by 
the War Production Board last week- 
end, each order for steel drums will no 
longer require a specific WPB authori- 
zation, but a blanket certification must 
be filed with the drum manufacturer by 
the customer. Except for this provi- 
sion, the revision of the limitation order 
makes little change that affects the use 
of steel drums by the meat packing in- 
dustry. 


New steel drums are still unavailable 


for products of the meat industry, ex- 
cept as they may be required for pack- 
ing commodities for war procurement 
agencies (such as lecithin lard for the 
CCC) and for animal greases and oils. 
Lard, compounds and hydrogenated oils 
may not be packed in new steel drums, 
but may be shipped in used drums. 
Revised L-197 lists all commodity 
classes for which new steel shipping 
drums are permitted and establishes a 
drum quota for each class. Preference 
ratings may not be used in the purchase 
of drums unless specifically assigned. 





CAN YOU ANSWER THESE 


FOUR SALT QUESTIONS? 





@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-5. 








WE SOLICIT 


e@ Curing Trucks 





@ Dump Trucks 








WINGER MANUFACTURING CO., INC. 
OTTUMWA, IOWA 


equipment, standard or special specifications 


@ Sausage Meat Trucks 
e@ Ham and Bacon Trucks 


e@ Transfer Trucks 


Backed by years of packing plant engineering 


inquiries on packing plant 


@ Smoke House Trucks 
@ Packing Tables 

@ Conveyors 

e@ Containers 

@ Retort Crates 
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“BOSS” 


V-TYPE TRIPE SCALDERS 


Here isa machine that is meeting with more than suc- 
cess. It revolutionizes the washing and scalding of 
tripe entirely, and produces a product that is cleaner 
and whiter than can be done by any other means. 


Use this “BOSS” for Best OF Satisfactory Service 
THE CINCINNATI 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 
824 Exchange Ave., U. S. Yards, Chicago 9, III. 


BUTCHERS’ 


SUPPLY CO. 











Statement by Holmes 
(Continued from page 11.) 


called upon to handle huge quantities 
of livestock,” said Mr. Holmes. 

“Strict application of this interpreta- 
tion would involve the slowing down 
of operations in our industry and prob- 
ably result in serious curtailment in 
the handling of the large supply of 
hogs coming to market. Approximately 
45,000 hogs remained unsold on six 
principal markets this morning.” 

George A. Eastwood, president of 
Armour and Company, said his firm did 
not object to the regulations as an 
emergency measure, but added that it 
is “fully impractical to conform to it 
in the minute details demanded by 
OPA.” 


CCC BUYS FAT CUTS 


A CCC official stated this week that 
the agency does not intend to buy fat 
backs now or in the future, but prefers 
to have the offerings made in the form 
of lard. However, the agency did buy 
cured jowls and American bellies this 
week. Packers have been submitting 
offerings on these cuts for several 
weeks. The agency arrived at a pur- 
chase price this week, but was unable 
to take all offerings. 


The CCC apparently is keeping the 


lard situation pretty well cleaned up 
by its purchases of the fat in drums, 
lecithin added. The drum manufactur- 
ers are said to be cooperating closely 
with the industry in supplying it with 
enough drums to cover weekly buying, 
although it is sometimes necessary for 
packers to shop around to find the 
drums. Purchases of lard are about in 
balance with the supply of drums avail- 
able. 

It is understood that a fair amount 
of denatured lard in tank cars is mov- 
ing to Mexico for use in soap. It is 
thought that this trade may assist in 
future weeks in improving the situa- 
tion for both inspected and uninspected 
lard. 


MOST MEATS WILL BE 
POINT-FREE IN JUNE 


The overall civilian supply of meat 
for June averages 310,136,000 Ibs. a 
week, a 9.6 per cent increase over the 
282,859,000 lbs. a week in May, the 
Office of Price Administration said this 
week in releasing its new consumer 
table of point values, effective June 4 
(see page 20 for new trade point 
values). 

All meats except beef roasts and the 
choicest steaks will continue at zero 
point values in the new consumer table. 
However, values of beef chuck steaks 


and roasts are being reduced 2 points 
per pound. All Grade D beef will have 
a zero point value during June; how- 
ever, most of this beef is made into 
hamburger and sausage. 

Point values of cheese and cheese 
products are being reduced from 12 to 
10 points per pound; butter will con- 
tinue at 12 points, margarine 2 points. 





. 
Protein Values 
(Continued from page 11.) 


mately 5 billion Ibs. of protein are 
produced for human consumption in 
the U. S. annually, of which somewhat 
over one-half is animal protein, one- 
third, grain protein, and the rest vari- 
ous vegetable proteins. The amount of 
soybean protein produced is about equal 
to that from animal sources, but only 
a negligible amount of it is used for 
human consumption in this country. 


Dr. Anson described the protein re- 
quirements of man and explained the 
methods of analyzing protein nutritive 
value, exhibiting a table showing the 
nutritive values of various animal and 
plant proteins as estimated by differ- 
ent methods. Further points covered by 
the speaker included the relative cost 
of animal and plant proteins in money, 
land and labor and the superiority 
of soy protein over plant proteins in 
availability and cost. 





MARLEY NOZZLES 


FOR LOW-COST, EFFICIENT 


BRINE SPRAYING 


Better Spray - Lower Pressure 
Far outsell all others. 
Merit alone built their 
how aed Write 





The MARLEY CO., Kansas City, Kansas 
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CREATORS - 





PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 








DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


DESIGNERS - 


MULTICOLOR PRINTERS 
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CANADIAN BACON CONTRACT 
CALLS FOR HIGHER PRICES 


A new bacon contract assuring a 
four-year market in the United King- 
dom for specified quantities of Cana- 
dian bacon at a guaranteed price is 
now being negotiated between the Ca- 
nadian and British governments, ac- 
cording to the U.S. Department of 
Agriculture’s office of Foreign Agri- 
cultural Relations. The new agreement 
will cover the current year and the 
three subsequent years. In the four 
years 1940-43, total Canadian bacon 
shipments to the United Kingdom 
amounted to slightly more than 2 bil- 
lion lbs. 


According to Canadian officials, under 


the new four-year contract the stipu- 
lated price will be 75c per cwt. higher 
than the highest price paid in any year 
prior to 1944. The agreement appar- 
ently contemplates maintaining the new 
contract price at the present level, 
since the 1944 price of $22.50 (Ca- 
nadian) per cwt. at seaboard is 75c 
above that of last year. 


CHAIN STORE SALES 


The Kroger Grocery & Baking Co. on 
May 30 announced that sales for the 
fifth 4-week period of 1944 totaled $34,- 
676,291, an increase of 9 per cent over 
sales of $31,947,647 for the same period 
of 1943. 





BEMIS PRODUCTS SERVING THE 
PACKING INDUSTRY 

Lard press cloths « parchment-lined bags 

ready-to-serve meat bags « roll duck 

cheesecloth « beef or neck wipes « bleach- 

ing cloths « stockinette « scale covers 

inside truck covers « delivery truck covers 
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With Bemis 


Bleaching Cloths 






BEMIS BAGS 


B 


BEMIS BRO. BAG CO. 








SET SPECIFIC CEILINGS 
ON DOMESTIC PIGSKINs 











Dollars-and-cents ceilings for domes. 
tic cured whole hogskins and pigskin. 
sold by coliectors and dealers, were oe. 
tablished this week by OPA in Amend. 
ment 136 to Revised Supplementary 
Regulation 14 to the General Maximyn 
Price Regulation. The amendment, 
which becomes effective June 5, algo 
establishes specific maximum brokerage 
charges for transactions in these com. 
modities. 

Maximum prices by type and grade 
of domestic cured whole skins are ge 
up at two levels: 1) for sales by col. 
lectors and skin producers to dealers, 


‘| and 2) for sales by dealers to tanners 


or other leather producers. All prices 
are f.o.b. shipping point. Tanners who 
employ brokers may pay the brokers 4 
specified commission in addition to the 
dealer’s maximum price. 

Following are the newly established 
prices and the brokers’ commissions: 


Price per Skin 
Collectors 
and/or Commissior 
Kind of skin Producers Dealers per Skin 
36-in. and up* 
Packers, renderers, 
serums 21 and #2.$1.35 $1.45 $ .05 
Packers, renderers, 
SOPRND SEP coscccece -675 725 025 
Countries and lockers, 
See Me Bic cccsece 85 95 05 
Under 36-in.* 
Packers, renderers, 


serums land 2. .S8O &5 025 
Packers, renderers, 

EP ar 40 425 0125 
Countries and lockers 

SE ORE Bh. scceses 425 475 025 
Sold without meas’ ment. 


Countries and lockers 
TED  pevesecseseccosce 425 475 025 


RC RI ‘B25 35 “0125 


*Measured across the butt. 


OPA said that the new prices were 
based on a study of purchases and sales 
covering approximately three quarters 
of the transactions carried on during 
the March, 1942 base period. Sellers 
at both the collector and dealer levels, 
and brokers, are required to furnish 
their purchasers with an invoice pro 
viding specified information in connee- 
tion with every sale. Copies of these 
invoices must be kept by buyers, sellers 
and brokers during the life of the 
Emergency Price Control Act of 1942 


MARKET STOCK, JONES URGES 


In view of the present feed situation, 
livestock producers “will be acting 
wisely and in their own as well as the 
public interest if a considerably larget 
number than usual of beef cattle, a 
well as a continuing supply of hogs, 
flows to market within the next few 
months,” Marvin Jones, War Food Ad- 
ministrator, declared in an address 
over the NBC network on May 26. 

“We have a tremendous supply @ 
livestock,” said Jones; “so much that 
livestock and our feed supply are some 


| what out of balance.” He predicted that 
| if the livestock continues to come @ 


market in sufficient numbers to keep 
processing facilities fully occupied, 
there should be a “reasonably adequate” 
meat supply for some months to come 
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lard Packaging Machines 


worth investigating N 0 WwW I 








Peters Junior Carton Forming 
and Lining Machine Sets up 
35-40 cartons per minute. Re- 
quires one operator. 


Peters Junior Carton Folding 
and Closing Machine. Closes 
35-40 cartons per minute. Re- 
quires no operator. 


P ET E R b) machinery now being used in war time produc- 
tion has proved its higher efficiency, greater endurance, and 
complete dependability—has served in war as it will in 
peace. Plan now for your increased post war production. 
Investigate these Peters Machines now so that you'll receive* 
them when most needed! 


*Post war orders will be filled in the same sequence as received. Repair parts 
will be shipped as soon as possible. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. Chicago 40, Ill. 








AMISON- 


BUILT COLD STORAGE DOORS 
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FREE! send Coupon for 
money-saving folder describing 
Silverstitchers. Contains carton 
stitching facts on savings for 
stapling quickly, easily, and at 
low cost. 

Acme Silverstitchers —sturdily 
built—easily operated—made 
in many models—all sold un- 
der guarantee. 


ACME STEEL COMPANY, 2809 Archer Ave., Chicago 8, Ill. 
[ _ Please send FREE folder on How to Save on Carton Stitch- / 
ing. ; 
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GOVERNMENT REVIEWS 
MEAT SITUATION FOR 
NEXT SEVERAL MONTHS 











There is some evidence already at 
hand to indicate that since most meats 
have been made point-free, uneven dis- 
tribution of the meat supply has oc- 
curred in some places, the Office of 
War Information reported this week 
in cooperation with WFA and OPA. 
If this situation becomes critical, point 
values will be increased to improve 
distribution, the report said. 


OWI said that the best estimate 
about the supply of meat available to 
civilians for the next several months 
may be summed up in the general 
statement that some of the choice cuts 
of the better grades of meat will prob- 
ably be more difficult to obtain, with 
the supply of most currently point-free 
meats remaining reasonably plentiful. 
An up-to-date survey of the civilian 
*meat supply reveals: 


1.—Civilian supplies of the less popu- 
lar cuts of meats such as fat pork cuts 
and stewing beef, which are now at 
zero-point value, will probably remain 
point-free for the next several months. 
However, a major factor that might 
cause the War Food Administration to 
request a restoration of point values 


on currently point-free meats such as 
ham, pork loins, veal, lamb chops, and 
roasts is the possibility that the supply 
may not be distributed evenly. 
2.—While the less popular cuts of 
pork, veal, lamb and mutton will more 
than likely remain point-free, barring 


maldistribution, it will probably be 
more difficult to get choicer cuts of 
these items later in the year. 


3.—The civilian supply of the better 
grades of beef will be smaller later in 
the year than in the first six months. 
Military purchases of beef will prob- 
ably increase. The civilian supply of 
the secondary cuts and lower grades of 
beef should remain plentiful, although 
the supply of steaks and roasts is not 
expected to be sufficient to meet an un- 
rationed consumer demand. 


MAYOR PROMOTES BACON 


Declaring the period from now to 
June 17 “a food emergency period,” 
Mayor Scully of Pittsburgh, Pa., in an 
advertisement in the Pittsburgh Post- 
Gazette, recently asked Pittsburghers 
to help dispose of the extra-large sup- 
plies of eggs and bacon through normal 
eating channels. “If every family would 
use eggs and bacon at least three times 
a week,” he said, “we would have no 
over-supply in Pittsburgh.” 


Output of All Kinds of 


Meat Larger During May 


An increase of 259,000,000 Ibs. of 
meat produced in May over that pro. 
duced last May in federally inspected 
meat packing establishments was re. 
ported this week in a review of the live. 
stock and meat situation by the AMI. 

May production of all meats totaled 
1,560,000,000 lbs. Beef output was 4 per 
cent greater; veal, 10 per cent; lamb, 
17 per cent, and pork, 7 per cent great- 
er than federally inspected production 
of the same meats in April of this year, 


Production of lard under federal in- 
spection for May—210,000,000 lbs.—was 
5 per cent above the preceding month, 
and 31 per cent over May, 1943. 

Of all meat animals marketed in May 
at federally inspected establishments, 
sheep and lambs—with a 1,600,000 head 
or 16 per cent gain—showed the great- 
est increase over the preceding month. 
Hog marketings in May were 3 per 
cent greater than in April and 21 per 
cent greater than in May, 1943. 





Cattle marketings in May were 4 per 
cent greater than the preceding month, 
and 26 per cent larger than in May last 
year. Calf marketings were approxi- 
mately the same as in April of this 
year, but 68 per cent greater than in 
May, 1943. 






























HOG CUT-OUT RESULTS SHOW NO CHANGE FOR THE WEEK 
(Chicago costs and prices, first three market days of the week.) 

With both hog costs and product values stuck on dead at $13.75, Chicago, while changes in pork prices were so 
center this week, results showed no change from those slight that they had no effect on hog cut-out test results. 
calculated a week earlier. Hogs in the test range all sold 

—180-220 lbs.—— ——220-240 Ibs.——. ——240-270 Ibs. — 
Value Value Value 
Pet. Price per per cwt. Pet. Pet. Price per per cwt. Pct. Pct. Price per per cwt 
per ewt. fin. live fin. per cwt. fin. live fin. per cwt. fin. 
yield 1 alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
Regular RAMS 2.2 cccccsccccccccccces 20.0 21.4 $ 2.975 §$ 4.280 13.8 19.4 21.0 $ 2.898 $ 4.074 e600 ned ontg Geanda’ $.-cc00 
MED, nak ncenneccrcccsccenes: ones eee onks  *4hnee Sinase cece cece ak shane’ poiee 12.9 18.1 23.0 2.967 4.16 
PECHEOD ccccccccccecs . 19.9 1.114 1 5.5 y A 19.9 1.095 1.532 5.3 7.4 19.9 1.055 1.473 
Boston butts ...... " 24.5 1.029 1.479 4.1 5.8 24.5 1.004 1.421 4.1 5.7 23.5 .963 1.389 
Loins (blade in).. 14.5 23.3 2.353 3.385 9.8 13.8 21.8 2.136 3.008 9.6 13.4 20.8 1.997 2.787 
Bellies, S. P....... 15.8 17.1 1.881 2.707 9.5 13.4 16.4 1.558 2.198 3.9 5.5 15.8 .616 369 
DE, Te Bcc cccrcccccccesccccceece esse eos eT nn 2.1 3.0 13. .286 .408 8.6 12.0 13.6 1.169 1.632 
EE MED. chadasecerccenccscccccscce e8ss eves rr een 3.2 4.5 10.3 .830 464 4.6 6.4 10.3 474 659 
Plates and jowls........---..sesesee- 2.9 4.2 10.0 290 417 3.0 4.2 10.0 -300 422 3.4 4.8 10.0 .840 .480 
PE MEE “Kéan dcop osescevonesteccone 2.2 3.2 11.6 .255 68 2.2 3.1 11.6 255 .360 2.2 3.1 11.6 .255 358 
BP, &. Bar venG. Wt... .ccccccccccccccs 12.8 18.4 12.0 1.536 2.210 11.2 15.8 12. 1.344 1.896 10.4 14.5 12.0 1.248 1.74 
BPATETIDS 2c ccccccccccccccccscccecs 1.6 2.3 16.0 .256 .868 1.6 2.3 13.5 216 B11 1.6 2.2 12.0 192 276 
Regular trimmings ..............+.++ 3.2 4.6 16.6 531 .764 3.0 4.2 16.6 498 .697 2.9 4.1 16.6 481 681 
Feet, tails, neckbones................ 2.0 ee .120 180 2.0 2.8 oe .120 .180 2.0 Be «eos 120 -180 
Offal and miscellaneous.............. .... iiokin wae 480 .670 a ee .480 .676 o” ekmen .480 671 
CS BD Ga ccccececsccccccese cece eees wae 1.300 1.870 eve 1.300 1.839 ve ° 1.300 1.818 
TOTAL YIELD AND VALUE........ 69.5 100.0 $14.120 $20.304 71.0 100.0 .... $13.820 $19.486 71.5 100.0 .... $13.657 $19.127 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
Cast OF ROBB. oc cccccccccscccscsvcescses $13.75 $13.75 $13.75 
Condemnation loss .......-..6- ce ceeeess 07 Per cwt. 07 Per ewt. .07 Per cwt. 
Handling and overhead................. 56 fin. 48 fin. 438 fin. 
yield yield yield 
TOTAL COST PER. CWT.............+- $14.38 $20.69 $14.30 $20.14 $14.25 $19.8 
WOR Mls VME cccccccccccccccsoccvess 14.12 20.30 13.82 19.49 13.66 19.18 
GEOR MOEEIR 2c ccccccccccesccecees .26 .39 48 .65 59 80 
+Cutting margin ......----+eceeeeeee <ieb ee euas eens sess ones 
—Margin last week.............. ; ,8 39 48 65 59 0 
+Margin last week.........-sseeeeeees eves cone ee anne 
a 
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* %* Springless KRON Dial Scales, and service organization is now 
long famous for unvarying accuracy coupled with the dependable KRON 
and durability, are now manufactured facilities you have relied on in the 
by YALE. past. The Yale & Towne Manufactur- 

To help you obtain the utmost in ing Company, Kron Scale Division, 
KRON Scale performance, the com- 4530 Tacony Street, Philadelphia 24, 
plete, nation-wide YALE distribution Pennsylvania. 


KRON INDUSTRIAL SCALES 


FOR WEIGHING, COUNTING, BATCHING, MEASURING, TESTING 
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MATERIALS HANDLING MACHINERY: TRUCKS—HAND-LIFT AND ELECTRIC + HOISTS—HAND AND ELECTRIC 
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MEAT AND SUPPLIES PRICES 
Chicage 





WHOLESALE FRESH MEATS 


+Carcass Beef 

Week ended 

June 1, 1944 
per Ib. 

Steer, hfr., choice, all Wts........seeeeeeeee + 20% 
Steer, hfr., good, all wts......... Scccveese +220 
Steer, hfr., commercial, aii wts...... cocccccoke 
Steer, bfr., utility, all wts..........sesseeee-]5 
Cow, commercial and good, all wts..........17 
Jow, utility, all wts........scsecceeceececesld 

Hindquarters, choice .......sssecsesseseseees 

‘orequarters, choice .........+seseeeeess ° 8% 
Cow hindquarters, good and commercial......19 

Cow forequarters, good and eommercial......16% 


+Beef Cuts 


Steer, bfr., short loins, choice.........++++++-82% 
Steer, hfr., short loins, good....... ccccccccecne 
Steer, hfr., short loins, commercial..........25 
Steer, hfr., short loins, utility........... Se 
Cow, short loins, good and commercial....... 2125 
Cow, short loins, utility.............. eoee $04 
Steer, heifer round, choice...... 

Steer, heifer round, good..... 
Steel, heifer round, commerc' 
Steer, heifer round, utility. 
Steer, bfr., — choice. 







Steer, hfr., 28 
teer, hfr., Pm commercial 23' 
Cow, loin, good and commercia er 


Cow, loin, utility............. ee eeee 
Cow round, good and ‘commercial. sueenneseenelnnl 
WE WI cc nodeneecceececceecccocelth 
Bteer, heifer rib, DL cidsasenasiosndanlee 
Steer, heifer rib, good....... esdcocoeeesoocosee 
Steer, heifer rib, CERMAOTERL.. «o000000000000008 RE 
Steer, heifer rib, utility........ eocenenceesoonn 
Cow rib, good end commercial. ......+ssesee++ 
Cow rib, utility........... 98000000006600060000 
Steer, hfr., sirloin, choice. eeccscesccscescescoRt 
Steer, bfr., sirloin, good........-seseeeeeecers 
Steer, bfr., sirloin, commercial. beeceanoenciaaa 
Steer, hfr., cow flank, all grades.............18 
Cow sirloin, good and commercial...........-21% 







Cow sirloin, utility..............+. éoccccccecs ‘Be 
Steer, hfr., flank ceeath, all grades.. eee 
Cow flank steak, all grades.. eseccocesos - -238% 
Steer, hfr., reg. chuck, choice... ceeee covcecess 
Steer, hfr., reg. chuck, good....... coocede 
Steer, hfr., reg. chuck, commercial. . 17 
Steer, bfr., reg. chuck, utility....... 15 
Cow reg. chuck, good and commercial 17 
Cow reg. chuck, utility...... ° 


Steer, hfr., c.c. chuck, choice 
Steer, hfr., c.c. chuck, 

Steer, hfr., chuck, commercial. 
Steer, bfr., c.c. chuck, utility. 
Cow, ¢.c. chuck, good ‘and commercia 
Cow, c.c. chuck, utility. .........e06 e 
Steer, hfr., foreshank, all grades.... coccuckee 
Cow foreshank, all grades socccccesccceccecee slap 


Steer, heifer brisket, MOOG. cc cccccccccccccccclem 
Steer, heifer bri sket. commercial........--- -.14 
Steer, heifer brisket, utility.. onceseeseoeene 
Cow brisket, good and commercial.........-.-14 
Cow brisket, utility........... 400000003080000R 
Steer, heifer back, choice........ cccccccccccoceh 
Steer, heifer back, B00d.....-..+- covcccccceme 
Cow back, good ond commercial. ececeeoces ~--18% 
Cow back, utility........... ceccccccescccoele 
Steer, hfr. arm chuck, SS alagepete epee ooee 1D 
Steer, hfr. arm chuck, good..........++.+ eccs 
Cow arm chuck, good and commercial.........17 
Cow arm chuck, — eecccccccccece meee cece ia 
Steer, bfr. short plate, good and choice....... 
Steer, hfr., short plate, commer. tnd hai. ° 13 
Cow short "plate, good and commercial........ 
Cow short plate, utility..... eeaccccceccccccecse 


¢Quotations on beef items include permitted ad- 
ditions for Zone 5, plus 25¢ per cwt. for local 


delivery. 
Veal—Hide on 
Gabe GOOOEED cccccccccccccccccccecsoccccosc eh 
Good carcass .......+..++ Spreneennnewerieneaia 
Choice saddles ....... ec ccccecccccccesecs cooene 
*Beef Products 
Brains ......... eccccccccccccnccoocescocsoces SM 
Hearts, cap off........... coceseceosenecceeos 2% 


i. 
8w 
Oxtaile, ander % WD. cccccccccccccccccccsecs 
Tripe, scalded heospebeeccecesresoonenedl 
Tripe, OB nccccccccccccccccccccccces 3 
Livers, unblemished .........ssseeseeeeceeees 
BIGROFS cccccccccccccccccccccccccccccccesecelamy 


tQuoted below ceiling. 





*Veal Products 
BERNER ccccccccccccccosceccccccccccccccoccees OB 
Calf livers, AecocccccccccccccccccccccoeS 
Sweetbreads, RececcccccccccccccccccecccR 


*Prices carlot and loose basis. For lots under 
500 Ibs. add yy For packing in shipping con- 
tainers, add per in 5 lb. oe (sweet- 
breads, brains ft othe only) $2.00. 














“lam 
Choice hindsaddie 
Good hindsad 











Chokes TEFES 2c cccccccccccccccccescccccccce 
Good fo 


CHOLES. co cccccccccccccccccccs 
Mutton loins, choice 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 


*Fresh Pork and Pork Products 
Reg. pasts loins, wore = Ibs. av......- 22% 
ES rer cesses HOH G10% 
Skinned shoals. bone in 


Boston butts, 4 to 8 ibs. 
eg butts, cellar trim 


k bones 
Pigs’ feet. hind and short cut front. 
eys oe ° 
savers, unblemished .... 





eecccccccccccccccorccs TO 


Snouts, NIN <i.ccancaterkonkbessatd tT% 


Tidbits from hind feet: cccccccdccccccccs OG 
*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE —e MEATS 
a 4 B svamed hams, 
pape’ 
Fancy " chinned hams, 14/16 Ibs., be * parchment 
DADOP cccccccccccccccccccececece 28% 
Fancy bacon, 6/8 ids., wrapped 
= | bacon, 6/8 ‘Tbs., wrapped...... cocoon 
No. 1 beef sets, smoked 
rade....... eoccccccccceccces 
Grade....... eocccce ecccccccecs 
Knuckles, C Grade..........eeeee0s 


*Quotations on pork items include additional 50c 
Zone 8, minus 25c per cwt. for sales 
in lots under 5,000 Ibs. 


*VINEGAR PICKLED owe 
Pork feet, 200-Ib. bbl 22.50 
Lamb tongue, short cut, p 


Ib. bbl. 
= tripe, 200-lb. bbl 


*BARRELED PORK AND BEEF 
Chom fat bec back pork: 


Clear plate, pork, , 25-85 Pieces....... satelite 23.00 


Plate beef, 200 ib. bbis..... 
Extra plate beef, 200 Ib. Rea 


rk items are for less than 
5,000 Ib. lots and include all permitted additions, 


except boxing and local delivery. 
SAUSAGE ee 


Chicago zone, poate 
Regular pork trimmings (50% fat).. 

Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Cheek meat..........ceeeseeeees 


Boneless bull meat. . 








tQuoted below ceiling. 


DRY SAUSAGE 
tea choice, in hog bungs.. 


Cc. 
Milano, salami, cneies,. in “hog bungs. "72D Janquoted 


. tion 
Frisses, choice, in hog middles 
qenan 8 — le salami, choice. 
Mortadella, new condition. eccccccccccccccceceee 

coo! 


eee eee ee eee eee eee Tee eee 





+DOMESTIC SAUSAGE 


(Quotations cover Type 2) 
Pork sausage, hog casings............. 
Pork sausage, bulk..........+se.s. 
Frankfurters, % sheep casings...... 
Frankfurters, in hog casings......... 
Bologna, natural casings...... shénuen 
Bologna, in artificial casings......... 
Liver sausage, fresh, in beef casings. . 
Liver sausage, fresh, in hog bungs 
Smoked liver sausage in hog ange... 


Head cheese ......ccceseccccsess coccece 
New England, natural casings.......... 


ngs. 
Minced uncheon, natural casings 


tPrices based on zone 5, plus $1.50 per cwt fer 
sales to retailers and purveyors of meals 
no local delivery is made. Prices include boring 


or packaging costs. 


CURING MATERIALS 


Bipette of, of soda (Chgo. w’hse stock): 





25-lb. bbis., delivered............. 
Saltpeter, less than ton lots, f.o.b. N. ¥.: 


Dbl. refined granulated..... 





Pere rfd. gran. nitrate of soda.. 
Pure rfd. powdered nitrate of soda 


Salt, per o. in minimum car of 80,000 ibs, 


only, f .0.b. Chicago, per ton: 
Granulated, kiln dried 


n., f.o.b. refiners (2%) 
Ib. bags, 


f.o.b. f-—4 La., lees 2%... 2. cecceees 


5.10 
Dextrose, in car lots, per cwt. (cotton)..... 
$e PAPET BAGS. ccccccccccccacesceccecccces 4 


SAUSAGE CASINGS 
B. Chicago) 


Bee: gs: 
- x rounds, 1% to 1% =. ae 
c 


Domestié rounds, over 1% in. ne 
BOD POEE cccccccccccccccccece 

Export rounds, wide, over 1% in. 

aapert rounds, medium, 1% to 





0. e 
iddles sewing, 1% @2 in....... 

iddles, select, wide, 2a2% in. 
win select, extra, 24 @2% 














10-12 - _ naptttn , 


8-10 in. wide, flat............. ‘ 
6 8 in. wide, flat.......... coe J 


Extra narrow, 29 m & Gn.oo eB 


Narrow mediums, 29@32 mm....2. 
Medium, 32@35 mm......... eookd 
English, medium, 35@38 mm....1. 


Wide, 38@43 mm........... coool 


Export bungs ...... covccccecece 
Large prime bungs............. ° 
Medium prime bungs............ 

Small prime bungs............. 
Middle, per set...........0e005- 


SPICES 





(Basis Chicago, original bbis., bags or bales.) 
Whole G 
Atisptee. prime .........- eccccces 






st & West Indies Biend 
Mustard flour, fancy........ 
1D B eveceegccace ° 
Nutmeg, fancy Banda 
East Indies ....... 
East & West Indies Biend...... 


Paprika, Spanish .........sssee0. 


Pepper, Cayenne .......seeeeeeees 
OE MO. L..ccccccccccccccccccs 
*Black , RT ioe eccee ee 
*Black Lampong ...... ecccee 


*Pepper, white Singapore.. senevece e 


®Muntok .....c0-cceeeeccees eoee 
*Packers ...cceessceees ecccccce 


*Nominal quotations. 


Caraway seed .......cesececceees 
Cominos seed ee 
Coriander Morocco bieached. . e 
Coriander Morocco natural No. | * 


a seed, fancy yellow...... 

OBR cccccccccccce coccccce 
a ny GON ccccecesesvece 
Oregano ......++. ecccccccoscccce 
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Tongue and blood $6000 bbeee+ OE SO DOC CCes 
BOGE GRUERED cccccccccccecccescoccoce 
Souse ......+6. Oeverecoccescesceaceses 
Polish GRUGRBO cccccccccccccccccccocccces 








Medium, kiln dried 2020000000 
Rock, bulk, GD GER GBEB oc cccccccccncccnss 





BE, | SEEEee EE eee Eeeeaaae |6EEokeead 


(F. O. 
eee quoted to manufacturers of sausage.) 
cas! 


8s 8 


sa 8 8B 
©® @ 
beees & 
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r-) 
aoe errrrr aces t - 
BPebsBssassne Bass & & as 

| | eepwreeeeee 8 Of 


te 
BZESSSCSAAAaveasssxssras 
meerer 22 10000 
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23 
someg® 


—s 


Byssarennaaeassexs 


il 


BS: ; BS: BR 





MARKET PRICES CHICAGO PROVISION MARKETS 


From The National Provisioner: Daily Market Sorvice 


New York 


DRESSED BEEF CARCASSES 
City Dressed 


eifer, CHOICE ....cccescccccccsccceeseeaa 





above quotations do not include asene for 
but do include 50c per cwt. for local 


KOSHER BEEF CUTS 


, heifer, triangle, choice..........++++++-21 
, heifer, Ce my +0020) 
fer, triangle, comm cccccccccccole 
heifer, ee, WME. cocccccccccccook’d 
 bfr., reg. chuck, choice.........s++++++24 
fr., reg. Chuck, G00d......cccceccccccRd 
bfr., reg. chuck, comm coccccccccs 
hfr.. reg. chuck, utility. ........++++++-18% 


Above quotations include permitted additions 
for Zone 9, plus $1.50 ewt. for koshering plus 
Woe per cwt. for local delivery. 
heifer, rib, Bee Proncoevoeecvosccsooedlt 
heifer, rib, covccocne 
heifer, ’ rib; commercial. .......++++++0+22 
heifer, Pib, Utility... .ccccccccccccccces 
heifer loin, choice.... coococssooell 


bfr., loin, good. 
bfr., loin, commercial. ah 
” bfr., loin, Siadicvoctectaksatissaste 


Above prices are for Zone 9, plus 50c per 
for delivery. Additions for kosher cuts, 4 
permitted, are not included in prices. 


*FRESH PORK CUTS 


Pork loins, a 12 Ibs. down.......... 
Shoulders, r gular oe 

Butts, hay 4/8 lbs......... coccesee 
Hams, regular, under 14 ic stacsces oe 
Hams, skinned fresh, under 14 Ibs 
Picnics, i 


eee eeeeeeeeees 


Western 
23% 


Pork trimmings, extra lean. aa haanwen 
Pork trimmings, regular 
Spareribs, medium .......... 


ers, regular pe 

Butts, ‘Donctonn, Cc. T.. ee 

Hams, regular, under 14 ibs. eccesccece ee 
Hams, 1" under 14 Ibs 


Pork trimmings, extra jean.........+-- 
ak gE iveettseenonscesooses 
Spareribs, 

Boston butts, wit BB. cccecccccce Secece 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down. 
Cooked hams, skinless, fatted, 8 Ibs. down.. 


*SMOKED MEATS 
Regular hams, under 14 Ibs....... ovccscoccce 
Regular hams, 14/18 Ibs 
lar hams, 
8k hams, under 14 IbS.........+seeeeee- 
Skinned hams, 14/18 Ibs..... occcccccoscocees 
8k Pad 18 Ibs 


8/12 Ibs. 

Bacon, city, 8/12 bs 
Beef tongue, light.. ‘ 
tongue, heavy. escece 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all pasuutteed additions. 


DRESSED HOGS 


Hogs, good and choice, head on, leaf fat in. 
May 31, under 80 lbs 
81 to 99 Ibs 
100 to 119 Ibs 
120 to 136 Ibs. 
137 to 153 Ibs 


delivery. -y~ additi ditional se yy ftted if 
jona ec rm 
Wrapped in stockinet _ ” 


**DRESSED SHEEP AND LAMBS 
fone, choice .. 


good a 
Mutton; Matton, utility’ ane cull. . 


, meeQuotations are for zone 9, plus 25¢ for de- 
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CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 


THURSDAY, JUNE 1, 1944 


REGULAR HAMS 
Fresh or Frozen 


20% 
BOILING HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 


25-30 
25/up 
PICNICS 
Fresh or Frozen 


419144 @19% 
419% @19% 
Short shank %c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 
17% 
16% 216% 
5% 4 
13% @i3% 
D. 8. BELLIES 
Clear 
iste Sit 


3% 
131,@14% 
13% @14% 


GREEN AMERICAN BELLIES 


FAT BACKS 
Green or Frozen Cured 
9%@10% 9%9%@10% 
9%@10% 9%9%@10% 
9%@10% 9%@10% 
0% 2, 


OTHER D. 8S. MEATS 
Fresh or Frozen 


4-914 
+Square jowls 10% @11 


+Quoted below ceiling. 





Peete MEATS 
Tongues, 


Type 
Sweetbreads, Lor “Type 
Sweetbreads, veal, Type A 


Diccccccccccccccceseat 


Oxtails, under Bu coccccccccccccccccoscescs 
*Prices carlot and loose basis for zone 9. For 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 


Shop fat 
Breast fat 
Edible sitet . 
Inedible suet . 


FUTURE PRICES 


MONDAY, MAY 29 to FRIDAY, JUNE 2, 1944 
LARD Open High Low Close 


Pe re ee No bids or offerings 
SE, 4 0ueet06sc0000 446060660050 
Dec. 1287%4b 
Jan. 


WEEK’S LARD PRICES 
Prices of prime steam lard (tierces) 
in store, prime steam, loose, and leaf 
lard were: 
Loose Leat 


12.00ax 12.000 
No market. 
12.00ax 1 


- a 
Monday, May 29 
Tuesday, May 30 
Wednesday, May 31 
Thursday, June 1 y 
Friday, June 2......... 13.00 


Packers’ Wholesale Prices 


Refined lard tierces, f.0.b. Chicago C. 

Kettle rend., tierces, f.o.b. Chicago C. 

Leaf, kettle rend., tierces, f.o.b. 
Chicago ©, 

Neutral, tierces, f.o.b. Chicago C. L 

Shortening, tierces, c.a.f 


2.00ax 
12.00ax 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports...........6eseeee++- $2 .20 
Blood, dried, 16% per unit 
Unground, fish scrap, dried, 11% ammonia, 
16% B. L., f.o.b. fish factory..... 4.75 
Fish meal, foreign. | Psiahie ammonia, 
B. P. L., AS 
June shipm 
Fish scrap *factdulated). 7% ammonia, 
A., f.o.b. fish factories........ 4.00 
Soda nitrate, per net ton, bulk, ex-vessel 
ag oe => Gulf ports 
in 2 \. 


— i 
4.25 & 10¢ 
10-12% ammo- 


Fertilizer tankage, ground, 10% 
10% B. P. L., bulk 

Feeding tankage, unground, 
nia, 15% B. P. L., bulk 

Phosphates 

Bone meal, steam, 3 and 50 bags, per ton, 
f.o.b. works 

Bone meal, raw, 4%% and 50%, in bags, 
per ton, f.o.b. works 

Superphosphate, bulk, f.o.b. Baltimore, 19% 
per unit 

Dry Rendered Tankage 
45/60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, May 31, 1944 


The new chemical nitrogen alloca- 
tions were sent out to the various buy- 
ers this week and most of the alloca- 
tions were in excess of last year. A 
small amount of trading was reported 
in the local market on tankage and 
blood at ceiling prices. Very little ma- 
terial is being offered by the packers. 
The South American market is quiet 
with no trading reported. 


CHICAGO PROV. SHIPMENTS 


Provisions shipments from Chicago 
for the week ended May 27, 1944, were 
reported as follows: 


Week Previous Same 

May 27 week week ‘43 
Cured meats, Ibs.27,890,000 31,428,000 26,400,000 
Fresh meats, Ibs.43,545,000 39,775,000 45,788,000 
Lard, Ibs. - 10,577,000 11,140,000 8,699,000 
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BY-PRODUCIS—FATIS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Condi- 
tions have changed very little in the tal- 
low and grease market during the holi- 
day week. The lifting of all restrictions 
on lard was considered rather bearish, 
but there was no noticeable weakness 
in the market. All users of lard are now 
permitted to stock as much as possible, 
which includes the soap makers as well 
as other users. The move was made, it 
was said, to help ease the storage situa- 
tion, which would permit more meat to 
move into coolers and freezers. 

Although this was a holiday week, 
quite a bit of trading was reported on 
most grades of tallows and greases. 
Buyers continue to favor their regular 
sources of supply and are rather hesi- 
tant about buying for more than 30 
days ahead. 

Sales this week included choice tal- 
low at 8%c; special at 8%c; prime tal- 
low, 85%c; choice white grease, 8%c; 
B-white, 8%c, and a fair amount of 
yellow at 8%c. 

NEATSFOOT OIL.—The market is 
considered nominal on neatsfoot oil. 
Product is offered in only a moderate 
way and quotations continue at ceiling 
levels. 

STEARINE.—tThere is a little trad- 
ing in stearine from day to day, but 
hardly enough really to test the market. 
However, quotations are held at full 
ceiling levels with prime oleo stearine 
quoted at 10.6lc and yellow grease 
stearine at 8%c. 


OLEO OIL.—Oleo oils are quiet and 
unchanged, with offerings only moder- 
ate. Quotations remain at full ceiling 
levels. 

GREASE OIL.—tTrading is light in 
grease oils with only moderate offer- 
ings. No. 1 oil is quoted at 14c; prime 


burning, 15%c, and acidless tallow oil 
at 13%c. 





A combination of usually bearish fac- 
tors developed in vegetable oils this 
week, but the tone of the market con- 
tinued on the firm side due to the very 
light offerings of all vegetable oils. 
There appeared to be plenty of buying 
power most of the time for the majority 
of oils. Restrictions on lard stockpiling 
were removed and that item is now off 
rationing completely. The suspension 
of restrictions on delivery of crude cot- 
tonseed, peanut, soybean and corn oils 
to refiners has been extended until 
September 30, 1944. 


SOYBEAN OIL.—The market was 
quiet on soybean oil with product rather 
searce. The WFA announced further 
details on the soybean loan and pur- 
chase program for 1944. 


PEANUT OIL.—There is practically 
no action in this market and it is ex- 
pected that it will remain quiet for 
some time. Meanwhile, quotations are 
held at full ceiling levels. 

OLIVE OIL.—Ceiling prices have 
been obtained for all contracts on move- 
ments of domestic olive oil in the East. 
Spot markets have not been active and 
limited supplies have been noted. Re- 
ports are that distributor requirements 
are being met by contract shipments. 


COTTONSEED OIL.—About the only 
activity in the cottonseed oil futures 
market is on the new crop, where there 
are no restrictions as to ceilings or 
floor prices. Crude cottonseed oil in the 
Southeast is quoted at ceiling prices 
and spot bleachable prime summer yel- 
low continues on a nominal basis. Mills 
are reported to be cleaned up. 

Quotations on Friday were: Area A, 
13.125; Area B, 13.40; Area C, 12.875; 
Area D, 12.75; Area E, 12.625, and Area 
F, 12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in the PROVISIONER. ) 





—— 


BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonis 
Unground, loose .......eeesecscessecssccnes $5.53" 


Digester Feed Tankage Materials 


Unground, per unit ammonia............... $5 
Liquid stick, tank cars.............4. $1.75@ 


S28 


3 


g 
Hs 


digester tankage, 
digester tankage, 
digester tankage, 
digester tankage, 
digester A ye ulk 

meat and bone meal” scraps, bulk..... 
+Bioodmeal 
Special steam bone-meal............. 50.00@ 


s 
& 
4 
33 
& 


seszke2 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50........+ssee.- 35.00@ 36.00 
Steam, ground, 2 & 26.......seeeee0. 35.00@36.0 
Fertilizer Materials 
Per ton 
=~ grade tankage, ground 
10@11% ammonia .........seees. 85@ 4) 
Bone tankage, unground, per ton.... 30 Seu 
Hoof meal ....ccccsccccsccevcevcsese 25 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
4B 00 TES PEOtOis...ccccccccccccccccccceces $1.2 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)............0+seee0: $1.00" 
Hide trimmings (limed).........-..e+eeee0 w 
Sinews and pizzles (green, salted).......... 1.00 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.000 
Pig skin scraps and trim, per lb.......... ™%@Mm 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 





70.0 

ght ‘ 

Blades, buttocks, shoulders & wages... 62 et 
Hoofs, white . 55.00@57.8 
Hoofs, house run, assorted 40.0 
PEED. fan Ca csaceralmireaeasooss $36.00 





tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton........... $ 60.00 
Summer coil dried, per ton.......... 35.00@37.0 
Winter processed, IbD...........+0000+ nominal 


Winter processed, gray, Ib........... 
Cattle switches 





for CRACKLINGS, BONES 
UII TEU LIT 


MAN’S rounpry & MACHINE WORKS 
INDIANA, U. S. A. 


504 INDIANA AVE., AURORA, 


— 
insure more uni: 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No, 310. 


PROTECT 





nding, 





STOCKINETTE BAGS 


BEEF - VEAL - 


| VICTORY 
BEEF SHROUDS 


CINCINNAT! COTTON PRODUCTS C0. 












BEST 
PORK 


CINCINNATI, OKIO 
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HIDES AND SKINS 





—— 


Packers move bulk of May hides at 


ceiling—OPA again postpones Amend. 

3, with intimations of new price sched- 

ule before July 1—Domestic hogskin 
ceiling cuts back prices. 


Chicago 


PACKER HIDES.—The new buying 
permits for May hides were in the hands 
of tanners at the opening of the week 
put did not become valid for trading 
until May 31, so that trading got under 
way immediately after the holiday. The 
local packers cleared the bulk of their 
May production of hides during the first 
two days, including most of their bulls, 
with full ceiling prices paid for all 
selections. 

The optional method of salting is still 
in general use, whereby heavy Colorados 
are salted and move with other heavy 
brands at 14%c, while extreme light 
brands in such cases move with lights 
also at 14%c; extreme light brands, 
when salted alone, can be sold at 15c. 


At the present time, there are still 
some unfilled permits for heavy native 
steers, heavy cows, and also a few light 
native and branded cows. These per- 
mits will be filled next week, when pack- 
ers have their complete killing lists for 
the month. There appears to have been 
little change in the size of permits this 
month, according to local traders, al- 
though there were some adjustments 
among the various descriptions of hides. 


The larger outside packers cleaned 
out their May hides on the opening day 
of trading, these going at ceiling prices 
for all selections. 


The OPA, by the issuance on May 31 
of Amendment No. 9 to Revised Hide 
Price Schedule No. 9, again postponed 
the effective date of the disputed 
Amendment No. 3, which was originally 
released on Aug. 20, 1943. The new 
date is set at July 1, and it is expected 
that prior to that time a new maximum 
price regulation will be issued to re- 
place the present Price Schedule No. 9 
and all its amendments. 


The dollars and cents ceiling on do- 
mestic whole hogskins, announced some 
months ago, was also released by the 
OPA on May 30, by Revised Supple- 
mentary Regulation 14, Amendment 136, 
to General Maximum Price Regulation. 
This specific price ceiling cuts prices 
back sharply from levels recently re- 
ported paid, and according to the trade 
will nullify recent attempts to increase 
production which were encouraged by 
the WPB. Full details are printed else- 
where in this issue. 


Federal inspected slaughter at 32 cen- 
ters for week ended May 27 totalled 
175,939 head of cattle, as compared with 
178,113 previous week, and 147,534 same 
week a year ago. Calf slaughter was 
86,730 head, as against 84,123 for previ- 
ous week, and 56,535 for corresponding 
week a year ago. 
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OUTSIDE SMALL PACKER.—There 
was considerable trading in outside 
small packer May hides as soon as the 
permits were released at mid-week, with 
all sales reported at the full ceilings of 
15c flat, trimmed, for all-weight native 
steers and cows, and 14c for brands, 
f.o.b. shipping points. Some permits 
are still unfilled, and there are quite a 
few unsold lots of small packer stock 
running 55 lb. or heavier average; upper 
leather tanners are showing a strong 
preference for anything 50 lb. or under, 
but it is believed there will be plenty of 
demand later for the unsold heavy 
hides. 

PACIFIC COAST.—Several packers 
moved May hides in the Coast market 
at late mid-week at the maximum of 
13 %¢, flat, for steers and cows, and 10c 
for bulls, f.o.b. shipping points; other 
hides are being ear-marked for regular 
buyers and will clear early next week. 


FOREIGN WET SALTED HIDES.— 
Trading continues at unchanged levels 
in the South American market, so far 
as United Nations buyers are concerned. 
Sales at mid-week involved the move- 
ment of 2,500 Rosa Fe steers, 1,000 
Municipal steers, 1,000 LaPlata reject 
steers, 1,000 Artigas extremes, 4,000 
Municipal light steers, 2,500 Rio Grande 
sound and 1,000 reject cows, all coming 
to the States. England bought 1,000 
Rosa Fe steers, 5,000 LaPlata steers, 
3,000 Municipal steers, and 1,500 Anglo 
steers. Another buyer took 1,000 
Municipal steers. 


COUNTRY HIDES.—There was ac- 
tivity in the country hide market as 
soon as permits became valid, and quite 
a few cars of country all-weights moved 
at the maximum of 15c flat, trimmed, 
or 14¢ flat, untrimmed, f.o.b. shipping 
points, with brands at a cent less; glue 
hides sold at 12@12'%c, trimmed, and 
country bulls 11@11%c, trimmed. Buy- 
ers appear to have cleaned up country 
offerings under 50 lb. avge., but they 
are inclined to discriminate against 
heavier average lots and there are a 
number of unsold offerings. The re- 
moval late last week of restrictions on 
farm slaughter and delivery of meats is 
going to result in an increase in coun- 
try hide collections through the Sum- 
mer but ‘undoubtedly quite a few hides 
will never find their way to the tanner, 
due to poor take-off and handling during 
the hot weather. There is much com- 
plaint at present about the take-off and 
delivery of country hides, and it is be- 
lieved that the new price schedule will 
discount countries accordingly. 


CALFSKINS.—There has been no 
trading apparent so far in packer May 
calfskins, and packers indicate that they 
will wait until early next week when 
complete killing lists are in for the 
month. Market is strong at ceiling 
prices—27c for heavies and 23%c for 
lights under 9% lIbs., but most of trad- 
ing recently has been on basis of New 
York trim and selection. 


There is a keen demand for city calf- 
skins and most collectors cleared their 
holdings quietly as soon as permits be- 
came valid. Market is strong at 20%c 
for 8/10 lb., and 23c for 10/15 lIb., with 
outside cities quotable at same figures, 
but trading generally is being done on 
New York selection. Country calfskins 
sold this week at 16c for 10 lb. and 
down and 18c for 10/15 lb. City light 
calf and deacons are quotable at $1.43, 
selected. 


KIPSKINS.—tTrading in packer May 
kipskins is also being deferred until 
complete killing lists are received early 
next week, and production will be light. 
Market is firm at 20c for 15-30 lb. na- 
tives, and 17%c for brands, but aside 
from a few heavy untrimmed kips most 
of trading will be on New York selec- 
tion. 

Holdings of city kipskins were small 
this month and collectors moved them 
as soon as permits were available, 
usually on New York selection; on a 
per pound basis, market is strong at 
18¢c for 15-30 lb. natives and 17ec for 
brands, with outside cities quotable at 
same levels. Country kips sold this 
week at l6c, flat, f.o.b. shipping point. 

Packer regular slunks are quotable at 
the maximum of $1.10, flat, and hairless 
55c, flat; these are not allocated, and 
they will move next week. 


SHEEPSKINS.—The heavy produc- 
tion season of packer shearlings is well 
under way now with the warmer 
weather and is probably near the peak, 
while the market has eased off a bit in 
line with the expectations of most of 
the trade. Producers are inclined to 
keep well sold up during the heavy pro- 
duction season. Two cars of straight 
No. 1’s sold late last week at steady 
price of $1.60. Two cars sold early this 
week at $1.50 for No. 1’s, $1.10 for No. 
2’s and 85c for No. 3’s; there are 
further offerings this basis, with bids of 
$1.40, 1.00 and 75c declined so far. 
Pickled skin production is off sharply 
now, while offerings are readily sold at 
full ceiling prices by grades; -market 
quotable $7.75@8.00 per doz. packer 
production sheep and lambskins. Packer 
wool pelts last sold at $4.00@4.10 per 
ewt. liveweight basis for late April and 
early May take-off, and winter skins 
about through for the season. There are 
rumors of $2.50 to possibly $2.75 per 
ewt. liveweight basis having been paid 
for genuine spring lambs, native stock, 
from an Iowa packer, but no confirma- 
tion is difficult. 


New York 


PACKER HIDES.—Activity in the 
New York packer hide market during 
the first two days following the release 
of buying permits is said to have cleared 
the bulk of May production, with all 
hides going at full ceiling levels. Per- 
mits are not yet entirely filled. 


CALFSKINS.—Demand has not slack- 
ened for calfskins and more could be 
sold than are available. There was trad- 
ing by collectors at late mid-week at the 
ceiling levels, 3-4’s at $1.15, 4-5’s $1.30, 
5-7’s $1.65, 7-9’s $2.60, 9-12’s $3.55, 
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12/17 kips $3.95, and 17 lb. up $4.35. 
Packer calfskins are quotable at full 
maximum prices, 3-4’s at $1.25, 4-5’s 
$1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60; some action is expected by early 
next week. 





CHICAGO HIDE QUOTATIONS 











Quotations on hides at Chicago: 
PACKER HIDES 


Week ended Prev. Cor. week, 
June 2, ’44 week 1943 
Hvy. nat. strs. 15 15 15% 
Hvy. Tex. strs. $i $i 14% 
my 14% 14% @14% 
rnd’d strs... 4 
Hvy. Col. strs. 14 Sit @l4 
Ex-light Tex. 

GEES. cccccces 15 15 15 
Brnd'd cows... 14 14% 14% 
Hvy. nat. cows 15 15 15 
Lt. nat. cows 15 15 15 
Nat. bulls...... 1 12 12 
Brnd'd bulls... 11 11 11 
Calfskins ..... 23% @27 23% @27 23% @27 

ips, nat...... 20 20 20 
Kips, brnd’d... 11% 17 17 
Slunks, reg.... 1. 1.1 1.1 
Slunks, bris.... 55 55 55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... 15 15 15 
Branded all-wts 14 14 14 
Nat. bulls..... 11 11% 11 
Brnd’d bulls... 10 10% 10 
Calfskins ..... 20% @23 20% @23 20% 

BD cccccccce 18 18 18 
Slunks, reg.... 1.10 1.10 1.10 
Slunks, bris.... 55 55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted fiat. 


COUNTRY HIDES 


Hvy. steers.... @15 @15 @14% 
Hvy. cows..... 15 15 @14% 
BOMB wccocccce 15 15 15 
Extremes ..... 5 15 15 

ED occccccoe 11% 11% 10 10% 
Calfskins ..... 16 18 16 18 16 18 
Kipskins ...... 


16 16 16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs... @1.50 @1.60 @2.15 
Dey pelts ...0- 25 @26 25 @26 28% @29 


DEFER HIDE AMENDMENT 


By Amendment 9 to Revised Price 
Schedule 9, effective June 1, the Office 
of Price Administration has again post- 
poned the proposed revision of the price 
schedule on hides, kips and calfskins, 
this time until July 1. The effective date 
of this revision has now been deferred a 
number of times. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


The market in most primal pork cuts 
was again rather light today. Most 
hams were salable at small lot prices. 
Lambs and ribs were in good demand; 
offerings were limited. Chicago hog 
prices were steady. About 9,000 head 
were unsold. 


Cottonseed Oil 


July 14.30n; Oct. 13.90n; Dec. 13.66n; 
Mar. 13.15 to 13.30; May 13.25 to 13.34. 
Quiet and no sales. 


FARM MEAT MARKING 


In Amendment 2 to WFO 75.1 the 
War Food Administration has elimi- 
nated the requirement that meat de- 
rived from farm slaughter be marked 
with the WFA permit or license num- 
ber. This is in line with WFA action 
last week in removing all restrictions 
on farm slaughter of livestock and farm 
delivery of meat (Amendment 15 to 
WFO 75). However, it should be noted 
that farmers delivering meat items for 
which red points are still required 
under Ration Order 16 must continue 
to collect points. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 26, 1944, were 7,075,- 
000 lbs.; previous week, 5,472,000 lbs.; 
same week last year, 5,056,000 lbs.; 
Jan. 1 to date, 128,806,000 lbs.; a year 
earlier, 131,386,000. 

Shipments of hides from Chicago for 
week ended May 26, 1944, were 5,418,- 
000 lbs.; previous week 4,052,000 lbs.; 
same week last year 5,007,000 lbs.; Jan. 
1 to date, 101,026,000 lbs.; for the cor- 
responding period in 19438, 91,551,000 
lbs. 





FDA Purchases and 
Announcements 








PURCHASES.—Purchases by the 
CCC for the week ended May 13 jp. 
cluded 7,729,000 lbs. frozen pork; 2,685, 
000 lbs. cured pork; 116,000 Ibs. frozen 
beef; 599,000 lbs. frozen lamb and mut. 
ton; 10,240,000 Ibs. canned meats; 29. 
049,000 lbs. lard and rendered pork fat, 
and 362,000 bundles, 100-yards each, 
hog casings. Purchases for the week 
ended May 20 included 12,925,000 Ibs 
frozen pork; 5,900,000 Ibs. cured pork; 
348,000 lbs. frozen beef and veal; 306. 
000 Ibs. frozen lamb and mutton; 14. 
337,000 lbs. canned meats; 43,187,000 
Ibs. lard, and 172,000 bundles, 100-yards 
each, hog casings. 

Purchases by the CCC for the week 
ended May 27 included 23,828,000 Ibs. 
frozen pork; 7,145,000 lbs. cured pork; 
22,000 lbs. frozen beef and veal; 450,00 
Ibs. frozen lamb and mutton; 10,286,00) 
lbs. canned meats; 25,408,000 Ibs. lard, 
and 139,000 bundles, 100-yards each, 
hog casings. 


PROCEDURAL REGULATION 


Procedure for obtaining interpreta 
tions of maximum price regulations has 
been simplified and clarified in a revi- 
sion of Procedural Regulation 1 (Pro 
cedure for the Issuance, Protest ani 
Amendment of Maximum Price Regu 
lations) which has just been re-issued 
by OPA. The new revision incorporates 
Amendments 1 to 7. It is understood 
that under Revised PR 1, the period 
during which a request may be mae 
for a review of a decision by a 
gional office has been extended from li 
days to 60 days. 


TO MAKE DRY SAUSAGE 


There are 42 sausage formulas i 
“Sausage and Meat Specialties.” 





COOKING TIME REDUCED 
33% BY GRINDING 
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M&M HOG 
CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
ect readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 








IN THE 








A Complete Line of 


* WOVEN WOOD BASKETS 


BUILT TO ANY SIZE REQUIRED 
* BUILT TO LAST FOR YEARS 
STRONG — DEPENDABLE — ECONOMICAL 


ANDERSON BOX & BASKET C0. 


for the Meat Dealers 


Sales office: Dept. M, 230 Fifth Ave 
NEW YORK I, N.Y. 
Factory: Henderson, Ky. 
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SHIFT NEW YORK COUNTIES 
TO HIGHER CEILING ZONE CHICAGO PROV. STOCKS 


Under Amendment 42 to RMPR 169 


Further gains were registered in 
i ccctan Mew Yatk cote stocks of lard and meat during the 
cou 


‘ : month of May, the Chicago report re- 
om. & Se 7 ra veals. The upturn was small compared 
on 8 in connection with sales of beef — April, but — ranked far 
and veal and lamb and mutton. No *”0Ve ® year earlier. 

the — products other than those sold under Lard stocks at the close of the month 
3 in. A these two regulations are affected by totaled 79,375,711 Ibs., compared with 
685, § the zoning change. Both amendments 78,346,691 Ibs. on April 30 and only 
rozen | became effective May 30. 16,562,255 lbs. on May 31 a year ago. 


|mut- § By these amendments the western Total cut meat holdings at the end 
; 29 B counties of New York state (all that of May were 90,308,833 Ibs. as com- 
k fat, portion of New York west of and in- pared with 85,457,339 Ibs. on April 30 
each, § cluding the counties of Oswego, Oneida, and 61,974,291 lbs. for the final day of 
week § Madison, Chenango and Broome, but May, 1943. D.S. clear bellies, fat backs, 
0 lbs. § excepting Chautauqua) are placed ina S.P. hams and other cuts showed gains, 
pork; & zone in which maximum prices for beef, while S.P. hams and skinned hams were 
806, B yeal, lamb and mutton are 25c higher in slightly smaller volume. 

+ 14- B than in Zone 7. 


















87,004 . , — May 31, Apr. 30, May 31, 
wn This action by OPA is in accordance '44, Ibs. "44, Ibs. '43, Ibs. 
. : . All bbl. pk. 
yards § with a statement of intent made by no gl 1,944 1,221 8,584 
James F. Brownlee, OPA deputy ad-  P-S. lard (a)....20,484,6837 14,556,502 2,701,926 
week ne . . Other lard ......58,891,074 63,790,189 13,860,329 
0 Ibs cor al P oo Boag gry dng Total lard ...... 79,375,711 78,346,691 16,562,255 
D aymon , s D.8. cl. bellies 
pork; B mittee representing 28 Buffalo beef ‘ wy .. +. 8,124,600 7,671,000 418,500 
r ».8. cl. bellies 
50,000 slaughterers (see THE NATIONAL PRo- (other) ....... 18,359,754 17,170,384 6,420,254 
86,00) B visioner of May 6, page 18). Tot. D.S. el. 
: : OE a cs cand 26,484, 24,841,3: 5, 838,72 
‘lai Bat that time Mr. Brownlee said that QM j., "4048" 248.904 6.08.704 
each, OPA is also recommending to the Of- DS. fat backs.. 6,241,724 5,235,767 9,307,289 
conomic Stabilizati h S.P. hams ...... 1,126,910 1,219,158 3,399,069 
fice of E “ : id ation that a S.P. skin’d hams.13,913,324 16,015,413 13,608,937 
transportation subsidy be paid to sp. bellies .....22,004,264 19,946,778 18,126,789 
slaughterers in a limited area in the  8.P. picnics, 8.P. 
. : : “ ~~ 
Northeast on cattle shipped in for Bost. shldrs.... 3,610,258 5,121,131 1,764,173 


7 <sinaagl . - Other cut meats.16,837,999 13,077,758 8,910,280 
slaughter. No action in this connection ot. cut meats. .90,308,833 85,457,339 61,974,291 


has yet been announced. (a) Made since Oct. 1, 1943. 










Reduce Carton Needs 
At Least 15%, WPB 
Warns Meat Industry 


Meat packers and other essential 
container users must voluntarily re- 
duce their usage of new solid fiber and 
corrugated shipping containers by at 
least 15 per cent or face restrictions 
similar to those imposed on other in- 
dustries. This warning was sounded 
by WPB early this week in announc- 
ing amendments to Fiber Shipping Con- 
tainer Order L-317 which greatly ex- 
pand the list of goods for which a re- 
duction in carton usage is specified. 


Although new cartons for packer 
shipments are not restricted by the 
amended order, the meat industry was 
told by Harold Boeschenstein, acting 
director of the WPB Forest Products 
Bureau: “The shipping container situ- 
ation is so serious that no one can be 
permitted more than his rock-bottom 
packaging requirements.” Re-design and 
re-use are the means by which packers 
can further reduce their new shipping 
container needs, Boeschenstein said. 


WPB officials see tighter control of 
new cartons as an aid in speeding the 
movement of goods, pointing out: 
“Under the former system, many ship- 
pers were unable to buy cartons due 
to intensive competition for the avail- 
able quantity. Under the amended or- 
der, with demand pared down to sup- 
ply, every shipper should obtain his 
assigned percentage.” 





R:M 








PORTABLE 
CONVEYOR 


loads and unloads boxes, crates, 
cartons, and other packages, by 
gravity, to and from production lines, 
storerooms, trucks, box-cars, loading 
platforms, ships. 
























In 10-foot straight and curved sec- 
tions. Quickly, easily changed from 
one location or application to another. 
No tools required for coupling sec- 
tions or adjusting height. In stock for 
immediate delivery. Write for Bulle- 
tin No. 8, showing applications. 





426 New St., Cincinnati 2, Ohio ent rope control. 
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I-BEAM 


BUSCHMANT TROLLEY HOISTS 


Help Solve 
Labor Problems 


A plant equipped with R & M 
I-Beam Trolley Hoists can main- 
tain a higher rate of production, 
even in the face of severe labor 
shortage. The R & M hoist, placed 
on a straight or curved track, can 
be kept busy speeding up opera- 
tions in many parts of the plant. 
Shown here is an installation of 


Capacity 1000 Ibs. 3-60-110 550 volt . 
The E. W. Buschman Co., inc. AC. Hoisting speed 32 ft. per minute, the S }4 model hoist, designed 


Lift 20 ft. Headroom 13 inches. Pend- for this all-round service. 


ROBBINS a MYERS, Inc. 
Hoist & Crane Division, Springfield, Ohio 


Please send your folder No. AB900 describing 
Meat Packers’ Hoists. 


Ee aa ae RO eae awe 
City & State____....... 
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FARM BUREAU ADOPTS FEED 
AND LIVESTOCK PROGRAM 











A program designed to alleviate 
major difficulties which livestock pro- 
ducers and farmers are experiencing 
was adopted this week by directors of 
the American Farm Bureau Federation 
meeting in Chicago. The directors said 
their action was a reflection of the uni- 
versal dissatisfaction of farmers with 
the way feed and livestock problems 
have been handled by government agen- 
cies. The program calls for: 

1.—A ceiling price of corn at not less 
than parity price at the farm. 

2.—Revision in the price classification 
of cattle so as to bring about a “fairer 
relationship” between finished cattle and 
the lower grades. 

3.—If it becomes necessary, request 
a congressional investigation of the 
practices of purchasers of livestock for 
slaughter to correct “the many abuses 
which are now said to be prevalent.” 

4.—A long-time study of marketing 
problems directed toward obtaining for 
farmers “full value of their livestock 
and a fair share of the consumer’s 
dollar.” 

5.—A meeting within the next month 
or two of both producers and feeders 
for discussion and study of their mutual 
problems. 

6.—A meeting of representative swine 
producers, to be held after the spring 
pig survey has been released, to con- 
sider hog price floors and ceilings. 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended May 26: 


Cattle Calves Hogs Sheep 


Los Angeles ......... 7,550 1,412 5,250 1,398 
San Francisco ...... 850 150 4,400 5,500 
Portland .......0..+.2,000 535 4,325 2,250 


NEW YORK LIVESTOCK . 


Livestock prices at Jersey City, May 
30, 1944, as reported by the Office of 
Distribution: 


CATTLE: 
Steers, good and choice............ $16.25@17.50 
eee 12.00 
Cows, cutter and common. 8.00@11.00 


Poe . 11.50@12.00 








Bulls, light and medium........ sep 9.25@11.25 
CALVES: 

Vealers, good and choice.......... $19.50@20.00 

Vealers, common to medium ... 11.00@17.00 

WEED, MD 206 cerascivcosevsces 9.00 

SPO, GATE ce scccaccscssccces 10.00 
HOGS: 

Hogs, good and choice, 160@200 Ibs.$ 13.90 

Hogs, good and choice, 200@ 270 Ibs. 14.30 

Hogs, good and choice, 273@330 Ibs. 12.00@13.75 

DEE  Sbandscuescokenuds .. 9.50@11.00 
LAMBS: 

Lambs, good to choice, spring............ $17.50 

Lambs, cull and common................- 15.00 

Bwes, good and choice. .........ccse00: . 7.00 


Receipts of salable livestock at Jersey 
City and 41st st., New York market for 
week ended May 27, 1944: 


Cattle Calves Hogs* Sheep 
Salable receipts .... 711 1,065 2,251 1,125 


Total with directs. ..5,053 10,390 23,891 53,814 


Previous week: 
Salable receipts.... 800 709 2,077 2,289 
Total with directs. .6.235 9,494 24,199 42,952 
*Including hogs at 3ist street. 


LOWER 1945 HOG GOALS? 


Reports from Washington indicate 
that the War Food Administration is 
planning to set goals for hog production 
in 1945 which will be considerably 
smaller than those of the last two years. 
The WFA may ask for a 1945 spring pig 
crop of only 57,000,000 head compared 
with 62,000,000 this year and about 75,- 
000,000 in the spring of 1943. The fall 
pig crop goal may be about 38,000,000 
head compared with the 1943 fall crop 
of about 55,000,000 head and the goal of 
40,000,000 head for the fall of 1944. 


Under the tentative program the 
1945 goal for egg production may be 


Samia 


about 4,250,000,000 dozen against 4,600, 
000,000 expected this year and the goal 
for poultry may be about 700,000,0m 
against 856,000,000 this year. 


CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
Food Distribution Administration.) 


Des Moines, Ia., June 2.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, prices 
were steady to a shade lower. 

Hogs, good to choice: 
PPD OR vce ceweccassccdvecetnes $10.40@ 13.4% 


SPE ES ccerecesecesstesctdan ses 13.10@13.% 

IE, singel 6 ae de oe a a 10.60@13.8 

SP ES ccdeuwrcnocscccesesens 10.40@ 11.8 
Sows 

SO. o ivvccees odessdedteessc oe 

SED MA. wiccoresevcceseteceseetd 9.80@10.% 


Receipts of hogs at Corn Belt mar. 
kets for the week ended June 2: 


This Last 

week week 
Petter, Bee Bev cscerndsees 35,800 43,30 
Saturday, May 27............ 28,400 32,70 
MonGay, May FB. .cccccscscce 40,100 46,600 
ET, TP Bc cccncceceses Holiday 37,10 
Wednesday, May 31.......... 43,700 33,400 
Thursday, June 1............. 42,100 35,700 


CORRECTED FIGURES 


A correction has been issued by the 
St. Louis National Stock Yards Co. on 
packers’ purchases for the week ended 
May 20. The purchases by “Others” 
should have read 2,026 cattle and 1,44 
sheep, making the total purchases 10; 
421 cattle, 6,572 calves, 58,289 hogs 
and 5,875 sheep. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during April i 
Alabama, Florida and Georgia: 


April April 
1944 143 
 cinduhctt seein 26,233 18,001 
CD: Naddiccccnsdenaaetuee 10,797 2,98 
DD ~wcdcsessocsan scene bas 163,331 116,87 
ED .6.060:6060b6t6eéssueeese 78 1) 








For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA 
INTO U. S. WAR BONDS/ 








PROFITS 





Order Buyer of Live Stock 
L. H. MeMURRAY 








FORT WAYNE, IND. DETROIT, MICH. 

DAYTON, OHIO LOUISVILLE, KY. 

LAFAYETTE, IND. SIOUX CITY, IOWA 

CINCINNATI, OHIO 8=—_-. NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 











KENNETT. ‘MURRAY 


oc K [{NG SERViC® 








Indianapolis, Indiana 




















West Fargo N.D 


LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 
Billings, Mont 
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PAC| 


Purchases 
centers for 
144, as rep 


Armour @! 
Company, + 
Western Pac 
ing Co., 9,20 
31,192 hogs. 

Total: 21,! 
10,154 sheep. 


Armour and 
Cudahy Pkg 
swift & Cor 
Wilson & C 
Campbell So 
Others . 


Total . 


Armour and 
Cudahy Pkg 
Swift & Con 
Wilson & C 
Others 
Cattle anc 
braska Beet 
Omaha Pkg 
M., & Sons, 
548 

Total: 21 
15,536 sheet 


Armour and 
Swift & Co 
Hunter Pkg 
Heil Pkg. C 
Laclede Pk; 
Krey Pkg. | 
Sieloff Pkg. 
Others 
Shippers . 


Total ... 


Cudahy Pk; 
Armour and 
Swift & Co 
Others 
Shippers 


Total .. 


Swift & Co 
Armour and 
Others 


Total 


Not inclu 
direct 


Armour an¢ 
Wilson & ( 
Others 


Total . 


Not inch 
sheep boug 


Armour an¢ 
Swift & C 
Cudahy Pk; 
Others 


Total 


Cudahy Pk 
Dunn-Oster 
Fred W. | 
Sunflower 
Others 


Total .. 


te 
Shippers 
Total .. 


Not ine 
hogs and | 


The Nat 






























































































8 : 
PACKERS' PURCHASES LIVESTOCK PRICES AT LEADING MARKETS , 
chases of livestock by packers at principal j ; . . : 
a at the week ending Saturday, May 21, Livestock prices at five western markets, Thursday, June 1, 1944, reported by 
7 ee reported to The National Provisioner: U. S. Dept. of Agriculture, Food Distribution Administration: 
CHICAGO 
H i : 
armour and Company, 22,967 hogs; Swift & ogs (soft & oily not quoted): CHICAGO NAT.STK. YDS. OMAHA KANS.CITY ST. PAUL 
Company, 44 hogs; Wiees & Co., 5,474 hogs; BARROWS AND GILTS: : 
mums BH western Packing Co., Inc., 5,474 hogs; Agar Pack- Good and Choice: 
n ; Shippers, 11,348 hogs; O ° 
a ae ers Sea ro Soe 120-140 Ibe. «2.2.0. $ 9.50@11.75 $ 9.50@11.15 _........... a oe aS cars aa . 
. a od es ae aap _ , Seer 11.50@12.75 = 11.00@12.15 $10.25@11.25 $ 9.50@10.75 $11.25@12.00 z 
500, Total: 21,835 cattle; 3,199 calves; 86,712 hogs; 160-180 Ibs. ............ 12.25@13.75 12.00@13.70 —11.00@13.45 — 10.50@13.50 — 11.75@13.45 
goal 10,154 sheep. 180-200 Ibs. ......-----. 18. only 13.70 only 13.45 only 13.50 only 13.45 only 
00 peal oo tegen 220-240 Ibe. 2... [1 TRB ony Iho ony =—sABAB onty=—«ABSOonly 18.48 only | 
Cattle Calves Hogs Sheep 240-27 gel celal staked: > 3 > 7 = ad +: ’ on 
: . “ - ES eechaeeestee 13.70 only 13. 13.50 only 13.45 onl 
Armour and Company. 2,119 702 8,151 3,660 SNS. o0inived cae. 11.85@13.75 11.75@13.70 11.00@13.45 11.20@13.50 11.50@ 13.45 
Cudahy Pkg. Co..... 1413 818 7,583 2,873 800-830 Ibs. ............ 11.75@12.00 11.25@11.75 10.75@11.25  11.10@11.35 11.35@11.60 
swift = Seneeny “+ - = wet one 330-360 Ibs. ............ 11.50@11.90 11.00@12.25  10.50@11.00 10.85@11.15 = 11.20@11.35 
Wilson | re 4 to we itv Medium: 4 
‘gmpbell Soup Co.... 1,460 , hens cone - 
IG cane LS ree 1,171 293 ee eae 11.75@ 13.00 10.25@12.75 10.00@ 12.00 9.75@12.75 11.25@ 12.00 F 
“ae kane in aede’ ae ie SOWS: , 
ire, DS na chabeccess 9,933 3,114 38,167 15,766 
P Good and Choice: c 
> 19 OMAHA 270-300 Ibs. ............ 11.00@11.15  10.90@11.10 — 10.25@10.50 = 10.25@10.35 10.25 only ‘a 
f Cattle and 300-330 as shuwns ... 11.00@11.10 10.90@11.10 10.25@ 10.50 10.25@ 10.35 10.25 only 
king Calves Hogs 330-360 Ibs. ..........-. 11.00@11.10  10.90@11.10  10.25@10.40 —10.15@ 10.25 10.25 only 
rices Armour and Company...... 6,837 20,107 360-400 Ibs. ........ .. 10.90@11.00 10.85@ 11.00 10.15@ 10.35 10.15@ 10.25 10.25 only 
Cudahy Pkg. Co........... 3,832 13,188 Good : 
Swift & Company.......... <7} — 400-450 Ibs. . seeeeees 10.85@ 10.90 10.85@11.00 10.10@10.35 10.10@10.20 10.25 only 
Wileee e601. catiinn --8,08T 9.307 450-500 Ibe. ..........:. 10.70@10.85 10.85@11.00 10.10@10.25 10.10@10.20 10.15@10.25 
| Re gisacdiaeeeel sens . cached Seinen: 
13.40 valves: Kroger Pkg. Co. ,037: Ne ong nn 7 e 
13.56 yale pet. 734: wae bon. Gn. ‘oa = Sle rrr 25 9.75@10.90 9.75@10.25 10.00@10.25 9.75@10.00 





113.50 Omaha Pkg., 97; Geo. Hoffman, 103; Rothschild 
11.0 H \y. & Sons, 312; John Roth, 196: So. Omaha Pkg., Slaughter Cattle, Vealers and Calves: 
48. 


STEERS, Choice: 





















































































10.40 wat: 21.308 cattle and calves; 64,430 hogs and 700- 900 Ibs. ... --» 16.25@17.00 16.00@16.75 15.60@16.50 15.75@16.75 15.50@16.50 
110.9 5,586 sheep. 900-1100 Ibs. ...... 16.50@17 16.00@16.75 15.85@16.85 15.85@17.00 15.75@17.00 
E. ST. LOUIS 1100-1300 Ibs. ... , 17.00@ 17.37 16.25@17.00 16.00@16.85 16.00@17.00 15.75@17.00 
nar- Cattle Calves Hogs Sheep aa Lange Bs csv cccsccs eae 16.25@ 17.00 16.15@16.85 16.00@ 17.00 15.75@17.00 
Armour and Company. 1,360 1,563 STEERS, Good: 
Swift & Company.... 1,131 2,159 700- 900 Ibs. -75@ 16.00 14.50@15.85 14.50@15.85 14.75@15.75 
Last Hunter Pkg. Co...... 1.253 yore 900-1100 Ibs. ... +*0 5.00@ 16.00 14.85@ 16.00 14.75@ 16.00 14.75@15.75 
week Hell Pkg. Co......... oan 1100-1300 Ibs. ... 16.00@ 17.00 5@16.25 15.00@16.15 15.00@16.00 14.75@15.75 
3.9 I Laclede Pkg. Co... .. ap 1300-1500 Ibs. ......... 16.00@17.00 15.25@16.25 15.00@16.15 15.00@16.00 14.75@15.75 
32.700 By ,. weeeeeee STEERS, Medium: 
h ° € eee 
16,600 wl diet 308 1.931 1-737 700-1100 Ibs. ......... 18.25@15.50 13.00@15.25 12.25@14.00 12.25@15.00 12.75@14.75 
+4 ion... : 2.689 9'648 ae 1100-1300 Ibs. ......... 13.25@16.00 13.25@15.25 13.00@15.00 12.50@15.00 = 12.75@14.75 
35, 700 sentation. desmsiite - STEERS, Common: 
See 6,719 59,089 8,059 700-1100 Ibs 11.50@ 13.50 11.75@13.25 r 95 " os or © 75 
‘reer rey sy f 3.5 -75@13.25 10.50@ 12.50 10.50@ 12.50 11.25@12.75 
SIOUX CITY HEIFERS, Choice: 
2 a Oe eh. sednesews 5@ 16.75 15.50@ 16.00 15.25@16.25 15.50@ 16.25 15.25@ 16.25 
; Cattle ¢ alves Hogs Sheep 800-1000 Ibs. ......... 16.25417.00 15.50@16.25 15.50@16.25 15.75@16.50 15.25@16.25 
Cudahy Pkg. Co..... 2, 2 75 15,963 = 2,198 HEIFERS, Good: 
Armour and Company. 32 18,360 918 és — 
the Swift & Company.... 74. «9.357 1,721 600- 800 Ibs, ......... 15.254 16.00 14.25@15 14.00@15.50 14.00@ 15.7! 15.25@ 16.25 
 e i napargmgtas ess ‘ ea a ae 800-1000 Ibs. .... .. 15.50@16.25 14.50@15.: 14.00@ 15.50 14.25@ 15.7% 14.00@15.25 
“ EE, ccweeud.eeees 3 6,111 1,760 HEIFERS, Medium: 
nded a - ae ae 500- 900 Ibs. ...... . 12.00@15.50 11,.75@14.50 11.25@14.00  11.75@14.25 12,00@14.00 
ers ee eee a —_ HEIFERS, Common: 
| 490 8T. JOSEPH ee Bee Be: oc02ccees 10.00@ 12.00 10.00@11.75 9.50@11.25 9.75@11.75 10.50@12.00 
10, Cattle Calves Hogs Sheep COWS, All Weights 
Swift & Company.... 2,190 617 20,357 3,817 G 2.754 25 3 2.25 3.5 75 3.25 5 5 
hogs HH Armour and Company. 2,684 539 15.666 1,808 Medium RLS Rie 11 25e 1273 1 3@112 1.756 12 25 10 1:75 10.23¢011.90 
Others .............. 1,875 104 1,604 2,187 Cutter and common..... 8.00@11.25 8.00@ 9.75 7.50@10.75 7.50@ 10.25 8.25@10.25 
Total 6,749 1,260 37,627 7,912 CORMEP 2. nc ccsccccvecess 7.00@ 8.00 6.50@ 8.00 6.25@ 7.50 6.25@ 7.50 7.00@ 8.25 
a ee 74 2 37,627 7,912 
Not including 108 cattle and 6,681 sheep bought BULLS (Yigs. Excl.), All Weights: 
L direct. OG, WOU cxoveccccces 12.50@ 14.00 11.75@13.25 12.00@13.25 12.00@ 13.00 11.75@13.00 
OKLAHOMA CITY Sausage, good 11.50@ 12.25 11.00@11.75 11.25@12.00 11.25@ 12.00 11.00@11.75 
‘ . : Sausage, medium ...... 10.50@11.50 10.00@11.00 9.75@11.25 10.00@11.25 10.25@ 11.00 
king P Cattle Calves Hogs Sheep Sausage, cutter & com. 9%.00@10.50 8.50@10.00 8.00@ 9.75 8.25@ 10.00 8.00@10.25 i" 
2 8 rm ) 9° *) = a2 © Fee ‘ 
a Vee: tee ee fee te VEALERS, All Weights: " 
DT icin « o-w'e a a "591 sets Good and choice....... 15.00@16.00 14.00@15.25 50 13.00@14.00 14.00@16.00 x 
scieiiiaian couiemana> dastteieeths- siviiuemnie Common & medium.... 10.00@15.00  11.50@14.00 2.50 9.00@13.00 10.00@14.00 ie 
April a Sa 4,696 2.847 12,559 4,845 Cull, 75 Ibs. up........ 6.50@ 10.00 7.50@11.50 7.00@ 8.50 7.00@ 9.00 6.00@ 10.00 ‘ 
4 am eating 185 cattle, 9,374 hogs and 3,849 CALVES, 500 Ibs. down: 5 
‘ eep bought direct. ; ' : 
ow Good and choice........ 11.50@14.00 = 11.00@13.00 jageneceses 12.00@14.00 ........ I. 
16,875 Common and medium... 9%.50@11.50 8.50@11.00 : . ° 8.50@12.00 sn. cece eee oy 
10 peer ME k6scaccesvessnte«d’ 8.50@ 9.50 7.00@ 8.50 Sowwed - 6.50@ 8.50 ....... I 
attle Calves Hogs Sheep \® 
— se one Company. 1,012 R2 2.689 Slaughter Lambs and Sheep: ie 
he Me 3 i SPRING LAMBS, Choice: } 
—_ BME Gevc<i<s.2.... oa | oe 346 Good and choice ......  ....+0-055 15.25@15.75 15.25@15.75 15.25@15.85 ....... i 
Gan Salinas . Geille — . Medium and good ....  ....++..- 5 5.00 13.50@ 15.00 DEED —s woe eseveses F 
Di bwkwensewevens 4,959 543 11,505 COM  kavscsncecsese § ccnres 5 11.00@ 13.25 11.00@138.15 =... ...» 
’ 2 
LAMBS, Choice (Closely Sorted): 
WICHITA ; r 4 
ase date ‘ . Good and choice ...... : 15.00@ 15.6 15.00@ 15.50 ke 
P ’ : Cattle Calves Hogs Sheep Medium and good neat ... 13.50@14 és ; 13.50@14.75 he 
my &. kg. ree 1,092 496 11,054 5,136 Common .............-- 12.25@18.75 ..... eee :11.00€@ 13.25 jobunews 11.50@ 13.25 sh 
eee eee 5 nae , ? 
Fred W. Dold... a4 + LAMBS (Shorn), Choice (Closely Sorted): 
a ei 4 ‘ en 
Oth ower Pkg. Co... 47 — Good and choice ....... 14.254 14.75 13.254 14.00 13.50@ 14.25 13.504 14.25 14.004 14.50 {he 
- MER tke e 660.6 60 3,102 67 Medium and good* .... 13.00@14.00 11.254@13.00 = 12.00@13.25 12.254 13.25 12.254 13.75 € 
— - -_—_—— - - COU a cdewessrdscce§ cesesevess 10.00@ 11.00 eae Be 6s os 9.50@12.00 11.00@ 12.00 - 
— 496 5.203 
EWBS, Shorn: 
. ! 
CINCINNATI Good and choice ...... 6.50@ 7.25 6.25@ 7.00 6.25@ 6.75 6.50@ 7.00 6.25@ 6.75 } 
> > @ 6.7 Ss 
Cattle Calves Hogs Sheep Common and medium .. 5.00@ 6.25 4.75@ 6.00 4.25@ 6.00 5.00@ 6.25 4.50@ 6.00 "9 
8. Fc re wilke 221 t 
« Kahn's Sons Co... 259 353 57 
Lohrey Packing "3. 
HH Meyer Pee Co. 30 Ss — ik 
, ehter ....... 19 “175 .... 6 ‘ 
() ‘ &F. Schroth P' Go. 15... . . 3.602 Res 8ST. PAUL TOTAL PACKERS’ PURCHASES . 
. F. Stegner Co..... 239 236 hati aoe Cattle Calves Hogs Sheep yee » 
TAs... 1,186 824 816 105 : 3 586 - pe ow —. 
ee Te osee ae ar +-4 oes +4 a Armour and Company. 2,196 2,289 23,586 741 ended Prev. week, ’ 
ippers > 336 3.938 > 
See eeeccenss 52 336 3,93: 213 = Cudahy Pkg. Co...... 728 1,784 Mage 587 May 27 week 1943 i 
Sa a Cs Sw 5 y.... 3,838 5,094 33,566 79% . ~~ 
ae 2,000 1,024 22,200 12 Sulft & Company... ee ist Cattle vececeeeeess128,136 130,140 106,085 
prot, including 1,934 cattle, 168 calves, 1,361 : - Hogs vee +++ -449,908 521,177 i 
#8 and 136 sheep bought direct. Total ... 13,866 10,521 57,152 2,121 Sheep oe pedes 135,170 =245,565 i 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended May 27, 1944. 














CATTLE 
Week Cor. 
ended Prev week, 
May 27 week 1943 
0 eer 21, 21,286 15,049 
tt Ue ’ caéceckwesue 11,432 10,240 9,02 
 cidiveaseectmees 19,813 21,379 18,941 
East St. Louis........... 6,355 5,373 7,526 
i MD. gescocnvsasnes 7,188 6,686 5,890 
PD. ccomechousane 9,449 9,980 12,691 
i. ébe¢00swednéens 2,733 8,107 1,891 
Philadelphia ............ 2,206 2,301 1,744 
I se bros lard 2,34 2,169 1,799 
New York & Jersey City. 10,597 10,977 8,404 
Oklahoma City* ........ 7,7 5,856 2,125 
Cincinnati ......... 3,917 4,436 2,677 
Denver 4,399 5,455 5,779 
St. Paul .. 12,498 14,172 11,623 
CS 2,961 4,025 2,178 
WEE  datvercaccesedses 125,460 127,442 107,338 
*Cattle and calves. 
HOGS 
SD | cindcespescevens 137,389 142,188 140,901 
Xt Pere 77,830 80,014 75,781 
SE Sawacdcevvesendes 72,495 72,926 62,332 
East St. Louis’.......... 112,157 109,104 99,384 
ir MD sececcsvccnses 36,629 37,857 30,932 
DTD <0vscrcdveded 47,262 45,838 35,363 
_ Se Sao 11,965 11,980 11,522 
PD ccoctccsscdes 15,260 15,537 14,666 
setionsoetto eseecoescscs SEER 6|6Een)6R TaD 
New York & Jersey City. 49, 285 51,098 54,673 
Oklahoma City ......... 21, 22,915 17,467 
DD Sicrseccoceens 18,943 17,288 16,443 
EE. ehdcenvenszetase 16,166 21,629 16,340 
Th MEE 660c06ceccvesens 57.152 66,784 47,311 
Milwaukee .............. 9,637 12,409 9,213 
ED ‘entuwdearesouseee 711,144 735,128 662,045 
*Includes National Stock Yards, E. St. Louis, 
Ill., and St. Louis, Mo. 
0 ERR ree ee 21,879 
Kansas City 27,192 
DE  adedunecetccessys 31,571 
East St. Louis 08 ° 9,707 
i MEET 66-60.0 6006 dunes y 13,82 
Sioux City 348 y 11,784 
 —=eee . J 9,287 
Philadelphia 2,702 2, 887 
Indianapolis 1,81 ‘ 
New York & Jersey City. 48,767 49,982 
Oklahoma City ......... yj 6,296 
Cincinnati ...........+.. 478 496 
DT cicesueneterennes 7,606 9,975 
i. MN waevececessceces 2,121 3.637 
DEED s0000sc00unee 1,129 1,078 
0 Be er 181.649 192,203 196,680 


+Not including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended May 29: 


At 20 markets: Cattle Hogs Sheep 
Week ended May 29.....220,000 615,000 398,000 
Previous week .......... 229,000 624,000 412,000 
BE GBD cevccceccscovese 223,000 597,000 289,000 
BEE caeeccanessnoscsdace 241,000 411,000 219,000 
BEE Secceccseccnsceseses 174,000 315,000 220,000 

At 11 markets: Hogs 
Te NE EE Bc cccccevssecisccevén \. .507,000 
PE TOONS is wae ccnsigcssccscceensececesee 
BT GE nedbeieasateceseussevéenionseucs 486,000 
Ser rere Te eee 
BEE ccccccceroetcccssoceoccccececesences cme 

At 7 markets: Cattle Hogs Sheep 
Week ended May 29.....154,000 458.000 209,000 
Previous week .......... 152,000 451,000 221,000 
WOGP AGO cvccccccccccece 154,000 415,000 179,000 
BEE Setadebcorccesoueces 187,000 295,000 165,000 
SOU Reevesecesercctsvnes 124,000 213,000 117,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and: Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla., 
week ended May 26: 






Cattle Calves Hogs 

Week ended May 26 244 9,191 
eek 384 10,781 

41 12,877 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, War Food Administration.) 


WESTERN DRESSED MEATS 


NEW YORE PHILA. BOSToy 
STEERS, carcass Week ending May 27, 1944.............44. 5,664 1,627 557 
Week GUOVESUS cc ccccccccccccccccccccccsce 4,911 1,763 66 
Same week year AG0.........-.ccseccsceee 5,349 1,448 136 
COWS, carcass Week ending May 27, 1944............0405 1,536 1,323 12 
° WE MEE wiercccccccencccvcescesasene 1,398 1,246 M5 
BRS WEEK FORE GOPecccccccccccsccccsecse 903 1,203 112 
BULLS, carcass Week ending May 27, 1944................ 793 53 543 
Week previous .......cccceeecececcence ee 813 51 * 
Same week year A£0.........+-eceeeeeeece 112 19 0 
VEAL, carcass Week ending May 27, 1944................ 19,738 729 51 
WOE GUGTEEED ccccccccccccoscccecccecccce 9,738 803 a 
MAGS WEGK VORP BOOeccccccccicccscccccese 9,182 789 an 
LAMB, carcass Week ending May 27, 1944............04+ 26,517 7,995 13,100 
TPE DORIS nccccccccccccesccvceccences 18,162 7,345 12,85) 
Same week year A0.......-.--+eceeeeeees 22,496 7,987 12,073 
MUTTON, carcass Week ending May 27, 1044.............6-. 5,424 1,088 2,061 
Week previous ....cccceccescscscccccccece 4,444 817 1 
Same week year AGO.......0-ceecceeeecece 2,255 260 Ty 
PORK CUTS, Ibs. Week ending May 27, 1944.............+.. 1,938,699 429,338 152,917 
Week previous .......ccceeeccec-scseevces 1,635,038 503,028 193,218 
COREG WOE DORE OO e cc cccccasvvicccccsons 1,795,509 537,773 218,081 
BEEF CUTS, Ibs. Week ending May 27, 1044..........cccees 300, 666 
We DD pwd a beentccccaccecicncneeee 328,939 
BAGS WHER PORE OOO. cc ccccccsccccccccsese 191,059 
LOCAL SLAUGHTERS 
CATTLE, head Week ending May 27, 1944.............4.6. 10,942 2,206 
Week PEOVER ccc ccccccccccccsccccccccece 9,680 2,301 
BES WEE DORE OOD oc civics vedcscccscsss 8,401 1,744 
CALVES, head Week ending May 27, 1044..............5. 10,742 2,690 
ME ED dha Wabbndeceetencuescscesen 9,700 2,660 
Dame Week FEOF AGO.cccccccccccccccccoces 10,007 2,268 
HOGS, head Week ending May 27, 1944.............5.4. 52,895 15,260 
WUE BENE bc cc ccdsesee ccccseccesosons 51,251 15,537 
Game Week FORE AGO. .ccccccccccccccccccee 55,996 14,666 
SHEEP, head Week ending May 27, 1944............455. 53,944 2,702 
WSR GOOVEES ccccccccccccccccceccccccsee 49,986 2,713 
SD THEE SURE Gis sc cccccccccvesecccicecé 44,847 2,887 


Country dressed product at New York totaled 
5,693 veal, no hogs and 218 lambs in addition to that shown above. 


5,565 veal, 


no hogs and 218 lambs. Previous wee 





CHICAGO LIVESTOC 


Statistics of livestock at the Chicago 


Union 


Stock Yards for current and comparative periods. 



















RECEIPTS 
Cattle Calves Hogs 
Fri., May 26 bececeses 1,572 277 13, 585 
Bea, TE Bec cccceces 84 2,308 
Mon., May 29........ 13,448 873 15, 680 
Tues., May 30....... Holiday 
Wed., May 31....... 11,615 36,825 
Thurs., June 1....... 4,500 700 20,000 
*Week so far........ 29,563 2,520 72,505 
WORE GOO cccccccnes 38,359 3,391 114,508 
ZWERP AHO cocccccccece 26,367 2,277 71,155 
Two years ago....... 39,817 5,161 82,975 
*Inc luding 351 cattle, 228 calves, 23,63 
and 17,527 sheep direct to packers. 
SHIPMENTS 
Cattle Calves Hogs 
Fri., May 3 yee 
Sat., May 2 eves 1,04 
Mon., May 29........ 5,449 7 O19 
Tues., May 30 ‘ . 
Wed., May 31... .750 64 583 
Thurs., June 1 2,5 100 =. 2,000 
Week so far......... 12,699 241 3,602 
Prev. week ......... 14,619 296 «867,811 
OP GED scovcescsss 13,051 334 1,956 
Two years ago....... 12,821 348 = 2,013 
MAY AND YEAR MOVEMENT 
May 
1944 1943 Gain 
Cattle ......00. 202,373 153,182 49,191 
Calves ..ccccece 16,881 13,777 3,104 
Hogs ..........569,446 463,758 105,688 
Sheep ..ceevees 90,139 208,831 ..... 


CHICAGO HOG PURCHASES 


Sheep 
3,691 
6,649 
7,967 


8,699 
8,000 


24,666 

34,974 

ge 
5,846 





8 hogs 


Sheep 


Supplies of hogs purchased by Chicago packers 


and shippers, week ended Thursday, June 1 





Week ended 
June 1 
Packers’ purchases 69,550 
Shippers’ purchases 15,736 
WOME setccscscessececscoes 85,286 


Prev. 

week 

68,927 
8,865 


77,792 





WEEKLY INSPECTED KILL 


There was another tapering off of 
slaughter operations at inspected plants 
in major centers. Both cattle and hog 
kill dropped some compared with the 
previous week. However, slight in 
creases were shown in processing of 
calves and lambs. 


Cattle Calves Hogs Shee 
NORTH ATLANTIC 
New York, Newark 











Jersey City.... 10,597 10,520 49,285 48,78 
Baltimore, 

Philadelphia .. 3,352 1,439 31,439 1,08 

NORTH CENTRAL 
Cincinnati, Cleveland, 

Indianapolis .. 10,066 2,944 66,132 4,40 
Chicago, Elburn. 24,376 6,533 137,389 57,28 
St. Paul-Wisconsin 

Group’ ....... 21,549 26,643 153, 167 12,060 
St. Louis Area?. 7,960 9,760 2,157 
Sioux City...... 9,449 265 
GUER sicccces 18,666 1,147 
Kansas City.... 11,432 6,651 17, 830 29,858 
Iowa & So. 

DY wesceus 15,559 5,062 208,295 24,58 
SOUTHEAST‘ .. 3,086 1,808 23,970 Ml 
SOUTH CENTRAL 

Rs 18,711 9,443 94,651 67, 

ROCKY 

MOUNTAIN® 5,430 359 25,578 10,90 

PACIFIC* ...... 15,706 4,156 40,972 44,90 
oot askin aap 

Total ....000. 175,939 86,730 1,140,622 369,08 


Total prev. week.178,113 84,123 1,167,526 353,44 
Total last year..147,534 56,535 1,035,512 341,68 
‘Includes St. Paul, 8. St. Paul and Newpett 
Minn., Madison, Milwaukee, Green Bay, Wis. 
cludes St. Louis Ntl. Stock Yards, B. St. Lows 
Ill., and St. Louis, Mo. *Includes Cedar Rapids 
Des Moines, Fort Dodge, Mason City, Marsbal- 
town, Ottumwa, Storm Lake, Waterloo, Iowa, ant 
Albert Lea, Austin, Minn. ‘Includes Birmingha 
Dothan, Montgomery, Ala., Tallahassee, Fila 
Albany, Atlanta, Columbus, Moultrie, Tho 
Tifton, Ga. "Includes 8. St. Joseph, Mo., Wickit 
Kan., Oklahoma City, Okla., Ft. Worth, Tess 
*Includes Denver, Colo., Ogden and Salt Lake 
Utah. ‘Includes Los Angeles, Vernon, San Fm® 
cisco, San Jose, Sacramento, Vallejo, Calif. 
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A REFRIGERATOR FAN 
A REFRIGERATION “STRETCHER” 


The RECO is performing a big wartime job by making refrigeration go farther. 


A sure aid for 
COOLERS THAT ARE OVERLOADED 
COOLERS THAT ARE CRIPPLED BECAUSE 
OF NEEDED REPAIRS) 
COOLERS THAT ARE GETTING OLD 


They all need better air circulation—they all need RECO Radi-Aire circula- 
tion. 





RECO Fans are now saving tons of food every day by preventing food Cut 1941. Ceiling Type. Various 
spoilage and waste in hundreds of coolers and freezers all over the land. other types available. 


a no tc ongse ten BACTERIA THE WPB SAYS 


RECO KEEPS COILS FREE FROM ICE “No More RE FANS” 


And RECO pays for itself again and again by substantially re- 


ducing operating costs. 
The WPB has temporarily refused us permission to make 


J 2 Pi Pot RG more RECO Refrigerator Fans! 
ELECTRIC COMPANY We have appealed its ruling but in the meantime we 


Mfrs. RECO Fly Chaser Fans, Food Mixers, Meat Choppers must apologize for the delay to the numerous packers, 
heneen —— sausage makers, etc. who have ordered RECOS to stop 
2689 W. Congress St. Chicago 12, Ill. food spoilage. 
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Specially Designed for Efficient Service in 
the Food Industries... . 


GUARANTEED 


TO MEET THE CONDITIONS 
FOR WHICH THEY ARE SOLD 










They’re available in a type, 
material and size best suited 
to your needs. 

Write for details; no obliga- 
tion. 


IRON & STEEL CO. 
Frederick Maryland 
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CLASSIFIED ADVERTISEMENTS 





Position Wanted 


nS ere ae 
inch. 10% discount for 3 or more prowk headed 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onpp 


Help Wanted 





SUPERINTENDENT OF PORK OPERATIONS— 
15 years’ practical experience—all pork opera- 
tions—curing—smoking—ete. Also experience in 
labor relations—knowledge of beef operations. 
Qualified to take complete charge of medium 
size plant. Employed at present but desires 
change. W-697, THE NATIONAL PROVISIONER, 
407 3. Dearborn St., Chicago 5, Il. 





MECHANICAL SUPERVISOR—at present em- 
ployed in large packing plant desires change— 
25 years’ experience all phases of packing plant 
mechanical and motive power plant work. Best 
of references. W-696, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 








YOUNG MAN—experienced assistant plant su- 
perintendent, time study, personnel, labor rela- 
tiens, wants change. Consider only permanent 
position with opportunity. W-703, THE NA- 
TIONAL PROVISIONER, 407 8. 
Chicago 5, Ill. 


Help Wanted 
Experienced Help Wanted 


BY A PACIFIC COAST DISTRIBUTING CO. 

ALL around killing floor butchers who can work 
cattle, sheep and hogs. 

BEEF cooler man who is familiar with present 
day grading and qualified to assume full 
management of coolers. 

BEEF boners. 

PORK cutting foreman = Ff a 

SAUSAGE foreman and sa 

W-676, THE NATIONAL. PROVISIONER, 407 8. 

Dearborn St., Chieago 5, Ill. 


Dearborn St., 








WANTED—TANK FOREMAN. Good salary and 
bonus. Boss equipment, dry rendering system. 
Modern plant in Northern Ohio. W-690, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago 5, Ill 





EXPERIENCED hog casing production foreman 
wanted. Write full particulars. W-698, THE NA- 
TIONAL P ROV ISIONER, 300 Madison Ave., New 
York 17, N. 





SALESMEN acquainted with sausage manufac- 
turers. Write full particulars. W-699, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N. Y¥. 





Equipment Wanted 


Equipment for Sale 


FOR SALE: Good reconditioned vertical and bor bor: 
zontal retorts, trucks and process crates fg 
prompt shipment. Ashley Mixon Canning yy. 
chinery Exchange, Plainview, Texas. LD 822 


JOURDAN Cooker, single unit, less than year at 
150-lb. Boss chopper and grinder; 400-Ib. mixer 
and ice chopper. All direct drive with moto, 
200-Ib. stuffer. All in good working conditigs 
Mutual Sausage Co., 1901 Blue Island Ay 
Chicago 8, Ill. 

SCALES 22 x 9 ft., 15 ton capacity, $440.6 
Vibrating screens for removing solids from 
wastes, paunch manures, di-watering, di-aerating 
sizing and all screen operations. Coal crusher 
$345.00. Bonded Scale Company, 21 Bellview 
Columbus 7, Ohio. 




















Plants for Sale 





WANTED: Several heavy-duty No. 3 bacon slicers, 
complete with shingling conveyors, made by the 
U. 8. Slicing Machine Co. Must be equipped with 
A.C., 3-phase, 60-cycle, 220/440 volt motors, and 
in first-class operating condition. Best price, 
cash. Engineering department, Hygrade Food 
Products Corp., 2811 Michigan Ave., Detroit 16, 
Mich. 





WANTED TO BUY: U. 8. Slicer, Model 150-B. 
Must be in A-1 condition. Berks Packing Co., 
Inc., 307 Bingaman St., Reading, Pa. 





WILL BUY used hog dehairer in good workable 
condition. John Reardon, 630 Callowhill St., 
Philadelphia 23, Pa. 





WANTED: Medium sized middle eastern packer 
has opening for an experienced plant superintend- 
ent who can handle all departments and control 
costs of production. This is a permanent posi- 
tion with good post-war possibilities. W-687, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





WANTED: Sausage making foreman for plant 
located in New York State, who can also handle 
help. Reply giving full details stating age, ex- 
perience and salary expected. Must have good 
references. Write. W-701, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York 17, N. Y. 





Production Manager 
ASSUME full charge New York canning plant. 
Excellent opportunity and postwar future for 
right man with established, progressive concern. 
Write fully. W-700, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 17, N. Y. 


BONDS FOR VICTORY! 




















Equipment for Sale 
MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 4°10” high; 2—#3 CR Mitts & Merrill Hog; 
2—4x8 and 4x9 Lard Rolls; 75 large w tanks; 
rendering tanks; tankage dryers. 2—i#41 Meat 
ee 1—2#27 Buffalo Silent Cutter; 1— 
reasy 2152-Y¥ Ice Breaker. Inspect our stock at 
335 Doremus Ave., Newark, N. J. Send us your in- 
quiries. WHAT HAVE YOU FOR SALE? Con- 
solidated Products Co. Inc., 14-19 Park Row, 
New York City 7, N. 


Packing Plant Equipment 


1—Silent cutter; Buffalo 48B-250%; 43” dia. of 
bowl, 7 knives; required 25 HP motor, 73”x51” 
floor space. 

1—Bacon can crimper for square cans 5x7%4x12. 

1—Anerson meat dicer. 

1—Alton head cheese cutter. 

1—U. 8. Meat Slicer #150292. 

Write for complete information. 

SONKEN-GALAMBA CORP. 
Kansas City 18, Kansas 











FOR SALE: Pacific northwest. Complete smal 
plant 250 hogs or 150 cattle weekly capacity, 
Four coolers and kitchen. Operating now on, 
very profitable basis. Under state inspection 
Good town and territory. Army camp nearby 
Must go to the army this summer and really 
offer a bargain. Plant, equipment, feed yards 
5 acres creek bottom soil and three trucks, al 
for $15,000. FS-689, THE NATIONAL PROV 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


COMPLETE P ACKINGHOUSE, fire proof build 

ing, refrigeration, storage, growing city, Pacitk 

Northwest. Wish to retire. FS-703, THE NA 

TIONAL PROVISIONER, 407 8S. Dearborn & 
ll. 











Chicago 5, 





Plants Wanted 


PLANT WANTED: Desire to purchase govern 
ment inspected beef and pork plant in midwest 
ern part of United States. Please furnish com 
plete details in confidence. W-694, THE NA 
TIONAL PROVISIONER, 407 8S. Dearborn & 
Chicago 5, Ill. 








Business Opportunities 


Sausage casing executive desires large and smal) 
casing contracts on attractive basis. High per 
centages, yields guaranteed. Will organize ani 
assume all responsibilities. Successful back 
ground. Labor available. W-702, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
N. Y. 








RETAIL MEAT MARKET with slaughter hou 
in good community doing good retail and whole 
sale business, fully equipped, priced right. FS-7% 
THE NATIONAL PROVISIONER, 407 8. \ 
born St., Chicago 5, Ill. 

I know manufacturing and marketing quality pur 
pork sausage. If some idle capital, get in toud 
with me. W-695, THE NATIONAL PROV! 
SIONER, 407 S. Dearborn St., Chicago 5, IL 
CANNED meat and/or dog food line wanted @ 
brokerage for eastern N. Y. Packers and Private 
label. Interested in future, even if limited now 
P. O. Box 333, Albany, N. Y. 

















GET ACTION... 





THE NATIONAL siejeliumaeae “CLASSIF, IEDS ¥ 


No matter what you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly to 
interested prospects. 
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CHICAGO 
AUSTRALIA 
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BUENOS AIQES 
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HOUSE 


Beartn. Levis Co., inc. 


COOLING & FREEZING UNITS 
CHICAGO 








LOmMDON 
WELLINGTON 












commenecia IEE PICK 
surenens: CLEAVERS 


Ask your supplier, or write direct 


CHAS. D. BRIDDELL, Inc. 


‘*Finest I ever used!” 
—that’s the verdict 
on Briddell products. 


Se 


Craftsmen in Metal ~~ 
1895 + Cristield, Mary!o™ 
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BEEF © PORK «+ VEAL © LAMB 
HAMS - BACON + SAUSAGE 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 














WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


Ratls 


from the Land O’Corn 


=——a— a6 aaa a= wePrerrrrererer | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 





53 Gilchrist Street Jersey City, N. J. 


Warertoo, lowa 






































THEE. KAHN’SSONSCO. Superior Packing Co. 
CINCINNATI, O. Price Quality Service 
“AMERICAN BEAUTY’’ 
HAMS AND BACON : 
Straight and Mixed Cars of Beef, <aiaage St. Paul 
Veal, Lamb and Provisions 
eens DRESSED BEEF 
PS YORE PHILADELSUIA WASHINGTON | BOSTON BONELESS BEEF and VEAL 
an ro nee 38 N. Delaware Ave. 1108 YF. St. S. W. 148 State St. Carlete —* oe 











B.A.1. EST. 13 
PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK 














PORK PRODUCTS-—SINCE 1876 
The H. H. MEYER PACKING CO. 

















Cincinnati, Ohio 
Liberty 


PAT sci Banc 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


BUY BONDS 
SPEED VICTORY! 
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ADVERTISERS] 


in this issue of THE NATIONAL PROVISIONER 


Acme Steel Company 

Advanced Engineering Corporation.... coon 
IG SURGE. SOIL. 00 a000scdeeseeeccenveedenl « 
I EE CD ov eines keeeeterencéwenesee nena - 
Anderson Box & Basket Co 

Armour and Company... 





ms 


ed Bee 


Frankfurte, 


‘Sin Bemis Bros. Bag Co 
Natural Co n Briddell, Chas. 
~“SINgs Buschman, E. W., Co., Inc 


Central Livestock Order Buying Co..............0eeeceeeees 
Cincinnati Butchers’ Supply Co 

Cincinnati Cotton Products Co 

Cudahy Packing Co 


Daniels Manufacturing Co 
Dexter Folder Co 
Diamond Crystal Salt Co 
Diamond Iron Works 
Dole Refrigerating Co 


Felin, John J., & Co., Inc 
ey ee Ge SN Gi cic cccecbcccedesaeecnaenenee 


Gair, Robert, Co., 

“ Gaylord Container Corporation 
CONSULT US Girdler Corporation, 
ON Se ere ee 4, 5 
BEFORE BUYING ¢ y Griffith Laboratories, The Third Cover 
OR SELLING 


Hunter Packing Co 
Hygrade Food Products Corp.. 


HYGRADE FOOD PRODUCTS CORP. | Mmeueakecions 


30 Church Street, New York, N. Y Kennett-Murray & Co 


Kron Scale Division, Yale & Towne Mfg. Co.............. 








Levi, Berth., 


Marley Co., The.. 

Mayer, H. J. & Sons, 
McMurray, L. H 

Meyer, H. H. Packing Co.. 


The Original Philadelphia Scrapple ft 











Niagara Blower Co 


by 
® Packers Commission Co 
0 ni e in 0 | Paterson Parchment Paper Co 
* eg nc. Peters Machinery Co 
Philadelphia Boneless Beef Co 
Preservaline Mfg. Co 
Pork and Beef Packers Pure Carbonic, Incorporated 


Rapids-Standard Company, 
“‘Glorified”’ Rath Packing Company 
Reynolds Electric Co 


Robbins & M » a 
HAMS - BACON - LARD - DELICATESSEN | coc. sons co. some 
Solvay Sales Corp 


4142-60 Germantown Ave., Philadelphia, Pa. Specialty Mfrs. Sales Co 

Stange, Wm. J., Co 

Stedman’s Fdy. & Machine Wks 
Stevenson Cold Storage Door Co 
Superior Packing Co 

Sutherland Paper Co 

Swift & Company 


HUNTER PACKING COMPANY |) t="? o 
EAST ST. LOUIS, ILLINOIS ee Paseic vi ” ce 
BEEF ° VEAL ° PORK 6 LAMB Winger Mfg. Co, Inc te 
HUNTERIZED SMOKED AND CANNED HAM Yale & Towne Manufacturing Co 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 











While every precaution is taken to insure accuracy, we cannot guar- 
William G Joyce e A. L. Thomas antee against the possibility of a change or omission in this index 


Boston, Mass. te aR Washington, D. C. 
Local and 
F. C. Rogers Co. Western Shippers 
Philadelphia, Pa.. Pittsburgh, Pa. The firms listed here are in partnership with you. The products 











and equipment they manufacture and the services they rendet 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offet 
opportunities to you which you should not overlook. 
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